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P  B  E  P  A  C  E. 


In  writing  the  present  Work,  I  have  been  actuated 
principally  by  a  desire  to  comply  with  numerous  appli- 
cations from  ladies  and  gentlemen  with  whom  I  have 
the  honour  of  being  acquainted, — to  the  effect  that  I 
should  write  another  Book  on  Cookery  of  a  loss  com- 
plicated character,  and  consequently  upon  a  more  econo- 
mical system,  than  my  "Modem  Cook." 

Encouraged  by  their  assurances  of  success,  I  have 
brought  all  my  experience  and  energy  to  boar  on  the 
undertaking,  and  trust  that  my  endeavours  will  moot 
with  a  renewal  of  the  favour  so  readily  and  constantly 
awarded  to  my  first  Work,  to  which  I  beg  respectfully 
to  refer  all  my  Headers  who  may  feel  desirous  of  bo- 
coming  more  intimately  acquainted  with  the  study  of 
Classical  Cookery. 

It  is  generally  believed,  that  in  order  to  writo 
efficiently  upon  any  given  subject,  a  thorough  know- 
ledge of  that  subject  is  essential — and  no  doubt  ih\n 
idea  is  conscientiously  acted  upon  in  most  cases ;  l/rjt 
there  is  little  need  of  argument  on  my  part  to  s>k/w 
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beyond  a  doubt  that  too  many  who  have  presumed  to 
write  upon  the  Art  and  Science  of  Cookery  are  very 
far  from  possessing  any  real  and  adequate  knowledge 
of  the  art  and  science  they  so  recklessly  attempt  to 
teach.  There  does  not,  in  fs^ot,  exist  a  sound  practical 
work  on  Cookery  adapted  to  the  general  requirements 
of  the  Middle  Classes  whose  incomes  range  between  a 
few  hundreds  and  thousands  per  annum  ;  and  in  proof  of 
this  assertion,  I  need  quote  only  a  few  instances  out  of 
very  many  of  the  ignorance  and  incapacity  manifested 
in  Treatises  on  the  subject  which  have  had  a  large 
share  of  public  patronage.  Thus,  in  the  **  The  Modem 
Housewife,"  at  page  122,  you  are  instructed  to  make 
green-pea  soup  with  milk  I  .  In  a  book  professing  to 
teach  how  to  cook  rabbits,  you  are  taught  the  indis- 
criminate Tise  of  wine,  lemon,  vinegar,  butter,  garlic, 
spices,  and  cayenne  pepper  in  sufficient  quantities  to 
produce  considerable  evil  to  the  digestive  organs; 
while  in  another  work  you  are  directed  how  to  cook 
oysters  in  a  variety  of  ways  capable  only  of  rendering 
that  delicious  article  of  food  perfectly  unpalatable  as 
well  as  indigestible.  At  page  72  of  **  Modem  Domestic 
Cookery,"  we  are  told  that  gravy  soup  is  to  be  flavoured 
with  walnut  catsup! — at  page  74,  ox-cheek  soup  is 
directed  to  be  rendered  delectable  with  walnut  catsup, 
Chili  vinegar,  and  brandy ! — at  page  90,  we  are  told 
that  in  order  to  procure  turtle  soup  in  greatest  per- 
fection, it  must  be  seasoned  with  curry  powder! — 
at  page  95,  we  are  informed  that  sorrel  must  be  used  in 
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making  green-pea  sonp  !  The  nse  of  soiTel  in  this  case 
wonld  tend  to  produce  pea  soup  both  yellow  and  sour, 
but  certainly  neither  green  nor  sweet,  two  character- 
istics indispensable  to  the  production  of  good  green-pea 
soup;  but  let  these  specimens  of  the  style  of  cookery 
contained  in  this  book  suffice  to  show  that  the  profes- 
sional gentleman,  who  we  are  assured  in  the  Preface 
presided  over  the  last  revision  of  **  Modem  Domestic 
Cookery "  has  not  succeeded  in  establishing  his  claims 
to  be  considered  a  professed  cook. 

Such  luminous  information  as  this  is  to  be  met  with 
throughout  the  pages  of  all  similar  works  on  Cookery, 
which  have  evidently  not  been  written  by  cooks,  or  by 
persons  in  any  degree  qualified  to  write  on  the  subject. 

In  the  composition  of  this  Work,  I  have  been  con- 
stantly stimulated  by  a  desire  to  produce  an  accurate 
Guide  to  the  Study  of  CJookery  in  all  its  branches, 
embracing  correct  and  practical  methods  for  preserving 
Meats,  V^etables,  Fruits,  &c. — the  curing  of  Hams  and 
Bacon — and  the  preparation  of  good  and  wholesome 
Pickles.  This  Work  contains  also  the  Art  of  Con- 
fectionary in  all  its  particulars;  the  most  recent  im- 
provements in  the  preparation  of  Jams  and  Jellies, 
Compotes,  Dessert  Cakes  and  Bon-bons,  Water  and 
Cream  Ices,  Sammer  Drinks,  <fec.  It  contains  also  co- 
pious Recipes  for  making  Wine  and  other  kinds  of  Cups ; 
a  variety  of  Salads  and  Appetisers,  American  Drinks 
and  Granites,  which  will  be  found  of  material  use  to 
Butlersy  by  enabling  them  to  perform  certain  portions 
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of  their  duties  with  greater  satisfaction  to  their  em- 
ployers. 

And  with  a  view  to  the  comforts  of  Invalids  and 
Children,  herein  will  be  found  ample  instructions  for 
the  judicious  preparation  of  light,  wholesome,  and 
nutritious  food;  also  a  variety  of  Medicinal  Drinks, 
the  composition  of  which  has  been  approved  of  by  a 
celebrated  chemist,  Mr.  Savory,  of  New  Bond  Street. 

To  render  the  Work  as  complete  as  possible,  I  have 
added  a  series  of  Bills  of  Fare  for  every  Month  of  the 
Year,  in  English  and  French — and  a  most  copious 
Index. 

0.  E.  FRANCATELLL 

Boyne  Termce, 
Netting  EiU^  London. 
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It  ought  never  to  be  lost  sight  of,  that  good  stocks, 
broths,  gravies,  and  essences  of  meats,  &o.y  are  essen- 
tial to  we  basis  of  all  onlinaiy  compositions,  especi- 
ally when  it  is  desirable  to  attain  any  degree  of  per* 
fecidon  in  the  Tariotis  jpreparations  required  for  the 
prodnotion  of  a  recherchS  dinner.  On  ordinary  oocasions. 
and  when  dining  en  famiUe^  these  may  be  in  a  great 
measure  dispensed  with ;  yet,  even  then,  a  little  good 
stock  ready  to  hand  will  ever  prove  a  great  element 
towards  success.  And  it  is  therefore  that  I  consider  it 
most  useful  to  commence  by  giving  easy  instructions 
for  what  I  may  term  "  The  very  soul  of  all  Cookery,'* 
namely — 

No.  1.— THE  BTOCK-POT. 

Place  in  a  well-tinned  stock-pot,  capable  of  contain- 
ing about  eight  gallons,  about  ten  pounds  of  leg  or  shin 
of  beef,  and  an  equal  weight  of  knuckles  of  veal,  cut 
into  pieces ;  to  these  add  the  carcass  of  an  old  ben  and 
a  knuckle  of  ham ;  moisten  with  two  quarts  of  broth 
or  water;  set  the  stock-pot  on  the  fire  to  boil  down 
BbaofLj  until  the  liquid  has  become  reduced  to  a  glaze. 
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The  heat  must  then  be  slackened  by  placing  asbea 
npon  the  fire  in  order  to  abate  its  fierceness,  so  as  tc 
aUow  the  glaze  to  attain  a  light-brown  colonr,  with- 
out its  being  burnt  and  carbonized:  if  this  latter 
accident  happen,  it  tends  considerably  to  diminish  the 
stomachic  qualities  and  flavour  of  the  stock  or  consomm^. 
As  soon  as  the  consolidation  of  the  glaze  is  effected, 
make  up  the  fire,  fill  up  the  stock-pot,  and  when  it  boilB, 
skim  it  thoroughly ;  after  which  garnish  with  six  car- 
rots, four  onions,  three  turnips,  four  leeks,  two  heads  of 
celery,  and  an  onion  in  whicn  twelve  cloves  have  been 
stuck ;  season  with  three  ounces  of  salt,  and  having 
allowed  the  stock  to  continue  gently  boiling  for  about 
five  hours,  remove  the  ^ease  from  its  surface ;  and 
then  proceed  to  strain  it  through  a  sieve  into  clean  pans 
for  use,  as  will  be  directed  hereafter. 

No.  2.— WHITE  VEAL  STOCK. 

Break  up  a  knuckle  of  veal  and  place  it  in  a  five- 
gallon  stewpan,  with  any  trimmings  of  meat  you  may 
have,  a  couple  of  rabbits  from  which  you  have  removea 
the  fillets  for  an  entree,  and  also  an  old  hen — ^the  fillets  of 
which  may  serve  for  force-meat ;  to  these  add  about  a 
poimd  of  lean  bacon  or  ham ;  fill  up  with  water,  boil  and 
skim  the  stock  well,  garnish  with  four  carrots,  two  turnip, 
two  heads  of  celery,  and  a  handful  of  parsley  tied  up  with 
a  bay-leaf  and  a  good  sprig  of  thyme,  a  handful  of  mush- 
rooms, a  blade  of  mace,  six  cloves,  twelve  peppercorns, 
and  two  ounces  of  salt :  allow  your  stock  to  boil  very 
gently  by  the  side  of  a  slow  fire  for  about  four  houzs, 
skimming  it  occasionally;  and  then  strain  it  off  into 
clean  pans  for  use  as  occasion  requires. 

No.  8.— BROWN  GRAVY. 

■ 

First,  place  some  flattened  pieces  of  beef-suet  at  the 
bottom  of  a  stewpan  capable  of  holding  the  intended 
Quantity  of  gravy  to  be  produced  (calculating  at  this 
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rate  of  oneandalialf  txnmdof  meatto  a  quart  of  water), 
corer  the  snet  -with  thick  alioes  of  onions,  and  over  all 
put  thick  slibes  of  beet  or  any  trinunings  dT  meat  or 
Donea  joa  may  happen  to  have  by  yon ;  moigten  with 
•took  or  water  in  soffioient  qnantifj^  barely  to  cover  the 
tarfaoe  of  the  meat,  and  next  set  the  stewpan  thns  pr^ 
paiBd  on  a  brisk  fire,  to  boil  sharply  until  the  liquor  is 
reduced  id  a  glaae ;  when,  after  slackening  the  neat  of 
the  fire,  it  must  be  farther  allowed  to  consolidate  hj 
redaction,  in  order  that  it  mar  beoome  of  a  very  brown 
ooloar  without  burning.  The  stewpan  must  now  be 
filled  up  with  cold  water,  avowed  to  boil,  be  well 
skimmedy  garnished  with  three  carrots,  two  heads  of 
eelery,  a  blade  of  mace,  eight  doves  stuck  in  an  onion, 
twelve  pepperooms,  and  two  ounces  of  salt.  The 
quantities  of  garnish  and  seasoning  here  named  are 
intended  for  a  three  or  four  gallon  sized  stewpan. 
When  the  gravy  has  boiled  gently  for  three  or  four 
hours,  strain  it  off  carefally  for  use. 


No.  4.~6AME  STOCK. 

Line  the  bottom  of  a  stewpan  of  suitable  size  with 
of  raw  ham  or  lean  Imcou;  place  thereon  car- 
casses of  any  kind  of  game  you  may  happen  to  have ; — 
I  say  carcasses  because  it  will  readily  be  understood 
that  to  use  any  kind  of  game  for  this  purpose  without 
baving  previouisly  extracted  the  fillets  for  entr^,  &c., 
would  be  extravagant  indeed :  the  remains  of  rcmsted 
game  would  serve  in  this  case  equally  well.  Thus, 
having  placed  the  game  in  the  stewpan,  moisten  with 
a  quart  of  stock,  boil  it  down  sharply  over  a  good  fire 
until  reduced  to  glaze ;  fill  up  with  stock  or  water ; 
garnish  with  carrots,  onions,  celery,  six  cloves  and  a 
uttle  salt;  and,  after  being  well  skimmed,  and  allowed 
to  boil  gently  until  the  meat  is  thoroughly  done,  strain 
it  off  far  use. 

b2 
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No.  5.— EOONOMIOAL  STOCK. 

Gkmish  the  bottom  of  a  large  Btewpan  as  directed  in 
No.  3,  and  then,  having  broken  up  any  bones  from  cold 
joints  or  otherwise,  plaoe  them  in  the  stewpan  also, 
and  proceed  in  all  other  respects  according  to  instmc- 
tions  for  the  preparation  of  brown  graw.  This  econo- 
mical stock  may  be  farther  improved  by  clarifying  it 
with  one  pound  of  fresh  lean  beef  chopped  fine,  pounded 
and  mixed  with  a  quart  of  cold  water,  and  two  whites 
of  eggs ;  the  whole  to  be  stirred  into  the  broth,  care 
being  taken  first  to  free  it  from  every  particle  of  grease ; 
and  after  allowing  this  stock  to  boil  for  half  an  hour  be- 
side the  fire,  it  may  be  strained  through  a  cloth  or  nap- 
kin for  use. 

No.  6.— HOW  TO  CLAKIFY  STOCKS  OB  BROTHS. 

When  from  some  cause  or  other  your  stocks  are 
not  bright  and  clear,  as  they  should  be  if  properly 
attended  to  in  boiling  down  to  a  glaze,  or  else 
through  insufficient  skimming,  the  evil  so  produced  may 
be  remedied  thus : — Chop  a  pound  of  lean  beef  or  veal, 
and  then  pound  it  to  a  very  fine  smooth  pulp  with  three 
whites  of  eggs  in  a  mortar ;  to  this  add  a  quart  of  cold 
water;  mix  the  whole  in  the  stewpan  of  broth  to  be 
clarified,  due  care  having  been  previously  taken  to  re- 
move every  particle  of  grease  :  let  the  mixture  now  be 
stirred  over  a  brisk  fire  until  it  boils,  then  to  be  removed 
to  the  side,  there  to  continue  gently  boiling  for  half  tn 
hour;  when,  if  perfectly  bright,  it  must  be  strained 
through  a  cloth  or  napkm  into  an  earthen  pan. 

It  happens  sometimes,  that  from  either  the  stock 
being  very  thick  and  dull,  or  more  frequently  throng 
want  of  proper  attention  to  the  foregoing  instmctioni^ 
the  first  Clarification  proves  insufficient  to  clear  the  stock 
in  a  satisfactory  manner.  This  fault  will  be  rectified 
by  the  addition  of  two  more  whites  of  eggs  well  wbdpped 
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for  about  half  an  hour :  it  mu6t  then  be  passed  through 
a  jelly-bag ;  or,  if  yery  olear  and  bright,  it  may  be  passed 
tlu'ou^h  a  napkin,  and  poured  into  deep  sautapana  plaoed 
upon  ice,  ready  for  use,  as  will  be  directed  hereafter. 

No.  8.— EOONOMIOAL  A8PI0  J£LLT. 

Put  a  quart  of  good  stock  broth  in  a  stewpan ;  add 
six  shalots,  two  bay-leaves,  a  good  sprig  of  thyme,  six 
cloves,  a  bit  of  mace,  and  four  ounces  of  gelatine  :  place 
this  upon  the  fire,  and  continue  stinting  it  until  the 
gelatine  becomes  thoroughly  dissolved  :  it  must  then  bo 
removed  from  the  fire  to  cool.  Next,  whip  three  whites 
of  eggs  with  half  a  pint  of  cold  water,  and  a  table-apoon- 
ful  of  tarragon  vinegar,  and  having  well  mixed  this  in 
the  aspic,  stir  it  over  the  fire  tmtil  it  boils ;  and  then, 
after  allowing  it  to  boil  for  ten  minutes  longer,  pass  it 
either  through  a  jelly-bag  or  a  napkin  :  it  will  then  be 
fit  for  use. 

No.  9.-BB0WN  THICKENING  FOB  SAUCES. 

Put  a  pound  of  butter  into  a  stewjoan  upon  a  slow 
fire  to  dissolve  and  throw  up  the  muk  it  contains  in 
the  form  of  skum ;  remove  this  with  a  spoon,  and  then 
pour  off  the  pure  oiled  butter  into  another  clean  stew- 
pan  ;  add  to  this  a  pound  of  sifted  flour,  and,  after  having 
well  mixed  both  together  with  a  wooden  spoon,  continue 
stirring  the  thickening  over  a  slow  fire  for  about  an 
hour,  for  the  purpose  of  baking  it  of  a  very  light  brown 
or  fawn  colour ;  it  must  then  be  poured  into  an  earthem 
pan  to  be  kept  ready  for  use. 

No.  lO.-WHITE  THICKENING  FOB  SAUCES. 

For  this  preparation  it  will  only  be  necessary  to  fol- 
low the  directions  set  forth  in  No.  9,  with  this  excep- 
tion, that  the  thickening  must  not  be  allowed  to  beoome 
at  all  coloured  ;  and  in  older  to  prevent  this  accident,  it 
wiA  be  essentiiJ  to  remember  that  it  must  be  baked  over 
a  veiy  slow  fire. 
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Pot  mbcmt  a  g»2kQ  of  aooL  X:*.  :  :jr  rrr-wTL  r 
Xo.  3,  into  A  nevpAiA  <&  iLe  £»^ :  hz»i  w^atz.  n  i^  ^ 
sdr  into  ilut  tkree-qvineTi  ciT  a  fctcii  cjl  rrc vx  uj:  r^a- 
ing.  Xa  9.  Ccntiiinfr  fszrrific'^fet  «=;:«£  :il  :2i(  fr«  xn.  :: 
begint  to  boiL  And  ^en  rcn^Te  h  i;:  tbf^  sair£«  -^tanr ':  rf- 
mAin  Terr  SDenthr  simsenxBi:  fjr  a£  b:-'=r.  v::i2.  ^l*f-  bi  .ii. 
the  fltewpAn ;  by  ihA*  iz&*  aIa  x^  rcr»rr  :£'  vrjiii  -ir-r 
thickening  is  oMnpooEd  wCl  bAve  r»Ki  t^  tiiij*  szrifc>f 
thiA,  togetho*  with  the  sksm.  z&xsa  be  rfsz^.-rei :  &z.  i 
Alter  Allowing  the  aaoe  to  bcil  x^erx  z^s-vy  "rj  '^  si :  r 
of  the  BtoTe  for  Another  qpMSU-rd  az.  Lczt.  :cc.'nz.T-  -  -:o^,~ 
removing  the  dnm  as  it  nam^  Rni::  zLt  sl^.>:  iz.^:  k 
bAsin  for  oae,  aa  will  be  ber«Af^cr  dir^cTr'i. 

XOL 13.— WHITE  SArCH 


This  SAiiee  is  prepAred  in  :he  sA=ie  —.kr.r  tr  as  rnwr. 
BAUoe,  yo.  12,  excepting  thau  wiite  vcskl  stxk,  > :.  «. 
And  white  thickening,  Xa  10,  ciiib:  'hvc  T:.sed  fcr  :r.->  ^-=r- 


Na  14.— BCOXOMT  OF  SECOND  STOCKS  OB  BEC'TE5. 


Whenever  Any  kind  of  soup  or  GAiioE--stock  Las  c«rr~ 
strained  oC  it  is  An  importAnt  pArt  of  good  nLAz*Agei=*:c: 
that  the  stock-pot  or  stewpAn  should  be  filled  nc-  a  i«o:i.i 
time,  with  ^e  Addition  of  bAlf  the  originAl  qrisiiiity  ci 
vegetAblee  and  sessoning :  and  Allowed  to  boil  verr  ger.tl 7 
for  Aboat  six  hours,  snd  then  slrAined  oiT:  And.  After  be:L.g 
freed  from  greAse«  boiled  down  to  glAze  over  a  Irisk  die. 
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The  proper  manner  for  finishing  the  latter  part  of  this 
operation  is  to  remove  the  glaze  firom  the  large  stew- 
pan  when  the  broth  is  reduced  to  a  sixth  part  of  its 
original  quantity,  and  then  to  be  further  reduced  by 
gently  boiling  on  the  corner  of  the  stoTe  until  it  pre- 
sents the  appearance  of  thin  treacle  ;  during  the  opera- 
tion of  boiling  down,  the  stock  must  be  frequently 
skimmed  to  remove  all  impurities  as  they  naturally  rise 
to  the  surface.  When  the  glaze  has  attained  its  proper 
consistency,  let  it  be  strained  into  a  pan  and  kept  in  a 
cool  place  for  use,  as  will  be  hereafter  indicated. 

Not^, — Glaze  is  also  made  with  beef,  veal,  old  hens, 
or  any  kinds  of  game-stocks  prepared  for  that  purpose ; 
and  it  is  easily  understood  that  the  cost  would  be  com- 
pensated  by  the  greater  degree  of  perfection ;  yet  as  ex- 

fuse  is  to  be  avoided — on  ordinary  occasions  at  least — 
have  preferred  giving  the  details  for  the  preparation 
of  the  most  economical  sort  of  glaze. 

No.  15.— WHITE  BECHAMEL  8AU0B. 

Put  four  oimoes  of  flour  into  a  stewpan  with  two 
ounces  of  fresh  butter ;  knead  these  together  smoothly  by 
working  them  with  a  wooden  spoon ;  next  add  an  onion, 
a  small  carrot,  half  a  head  of  celery,  some  parsley,  a  bay- 
leaf,  and  thyme  Tthe  vegetables  cut  thin),  a  little  nutm^, 
pepper,  and  salt;  moisten  with  a  pint  and  a  half  of 
milk,  stir  the  sauce  over  the  fire  while  it  boils  sharply 
for  twenty  minutes;  then  strain  it  through  a  tammy 
cloth  or  pointed  strainer  into  a  basin — afterwards 
to  be  immediately  removed  into  a  convenient  need 
covered  stewpan  or  bainmarie,  for  use. 

NoU. — Allow  me  here  to  impress  upon  your  minds 
how  all-important  it  is  that  whenever  you  are  stirring 
a  sauoe  upon  the  fire,  you  must  bear  with  some 
strength  and  a  little  tact  on  the  edge  of  the  bowl 
of  the  wooden  spoon,  so  as  to  prevent  the  sauce  from 
burning  at  the  bottom  of  the  stewpan  while  it  is  being 
reduced ;  for  rest  assured  that  whenever  through  negli- 
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do  ^¥11  to  half  its  orig^inal  quantity,  then  add  about  half 
a  pint  of  brown  sauce,  a  few  spoonfuls  of  good  stock, 
and  a  wineglassful  of  sherry ;  let  the  sauce  boil  gently 
by  the  side  of  the  fire,  to  throw  up  the  grease,  iso,, 
which  having  been  removed,  strain  through  a  sieve  or 
strainer  into  a  small  stewpan  for  use. 

Note. — It  frequently  happens  in  small  households  Ihat 
ready-made  brown  sauce  is  not  to  be  had;  in  such 
cases,  and  in  order  to  save  time  and  expenso,  a  little 
thickening  can  be  easily  made  by  using  for  that  pur- 
pose equad  proportions  of  butter  and  flour  kneaded 
together,  and  stirred  quickly  over  a  slow  fire  for  three 
minutes,  and  moistened  with  good  stock,  or  any  kind  of 
broth. 

No.  20.~GENO£6E  SAUOE 

Is  made  by  adding  to  a  pint  of  brown  sauce  a  glass 
of  red  wine,  a  tablespoonful  of  mushroom  catsup,  a  tea- 
spoonful  of  anchovy,  a  limip  of  sugar,  a  little  nutmeg, 
and  some  chopped  parsley ;  boil  well  together  for  five 
minutes,  and  then  work  in  a  pat  of  batter. 

Note, — This  sauce  is  used  for  dressed  fish. 

No.  21.-.T0MATA  SAUCE. 

Beady  preserved  pulp  of  this  powerfully  anti-soorbotio 
vegetable  is  always  to  be  had  at  Crosse  and  BlaokweU's 
warehouse,  Soho-sqnare.  Put  into  a  small  stewpan  six 
bliced  shalots,  a  bay-leaf  and  thyme,  and  a  wineglass  of 
I'inegar;  boil  these  gently  for  five  minutes,  then  add 
about  a  quarter  of  a  pound  of  tomata  pulp,  an  ounoe  of 
glaze.  No.  14,  a  teaspoonfal  of  anchovy,  and  a  lump  of 
sugar ;  stir  over  the  fire  until  the  whole  has  boilea  for 
five  minutes,  then  pass  it  with  pressure  throxi|^  a 
pointed  tin  strainer  into  a  small  stewpan  for  use. 

No.  22.— PIQUANT  SAUCE. 

First  prepare  of  gherkins,  capers,  and  shalots,  all 
chopped  as  fine  as  dust,  a  tablespoonful  of  each ;  plaoe 
these  in  a  small  stewpan  with  a  little  pepper  and  a 
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winefplafltfid  of  Tinegtr ;  ast  Hharn  to  boQ  fior  tbont  fcnr 
minaioi,  tlien  add  mthor  better  than  half  ft  pmt  €i  good 
atock«  an  ounce  of  brown  thickening,  Na  9,  a  onall  bit 
of  glaae  and  a  teaapoonfbl  of  anchovy ;  boil*  skim,  and 
pour  into  a  amall  atewpan  finr 


Ha.  ta^ITAIIAK  BAIXIE. 

Place  in  a  amaU  stewpan  a  deaoert-apoopfbl  of  Teiy 
finely  chopped  ahalota,  an  eqnal  qnanti^  of  aalad-oil,  a 
bay-leaf  and  tlmne ;  and  stv  this  over  the  fire  in  order 
to  fiy  the  shaiot  without  allowing  it  to  aoqniie  any 
colour  whaterer,  as,  in  that  case,  the  ahalot  wooid  become 
bitter  and  spoil  the  saoce.  When  the  shalot  is  fried  in 
a  satisfiu^tory  manner,  add  thereto  a  good  tablespoonful 
of  chopped  mushrooms,  a  glass  of  sherry,  a  glass  of 
mushroom  catsup,  a  teaspoonful  of  anchovy,  half  a  pint 
of  stock,  and  an  ounce  of  thickening.  No.  9  ;  stir  oyer  the 
fire  until  the  sauce  boils,  and  then  allow  it  to  throw  up 
by  the  side  for  ten  minutes ;  skim  it,  and  pour  it  into  a 
stewpan  for  use. 

No.  21— FIKANCIEBE  SAUCE. 

Put  a  pint  of  eood  stock  into  a  stewpan  with  an 
ounce  and  a  half  ofthickening.  No.  9  ;  stir  orer  the  fire 
until  it  boils,  and  then  add  a  glass  of  madeira  or  sherry, 
a  glass  of  mushroom  catsup,  and  a  small  pinch  of 
cayenne ;  allow  the  sauce  to  remain  gently  boiling  by 
the  side  of  tiie  fire  to  clear  itself,  for  aix>ut  a  quarter  of 
an  hour;  remove  the  skum,  boil  it  down  for  five 
minutes  longer,  and  then  add  a  small  piece  of  glaze,  and 
when  this  is  dissolved,  strain  the  sauce  into  a  small 
stewpan  for  use. 

Na  25.— BBOWN  CAPER  BAVCE. 

Put  four  ounces  of  butter  in  a  stewpan  .with  one 
ounce  of  flour,  a  little  nutmeg,  pepper  and  salt ;  knead 
these  well  together  with  a  wooden  spoon,  add  rather 
lass  than  half  a  pint  of  stock,  or  water,  a  teaspoonful  of 
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anchovy,  a  tablespoonful  of  Harvey,  a  little  browning, 
and  a  good  tablespoonful  of  capers ;  stir  the  sauce  over 
the  fire  until  it  beoijos  to  boiJ,  then  add  abont  one 
ounce  of  butter,  mix  well  to  make  it  smooth,  and  the 
sauce  will  be  ready  to  serve  with  fried  or  broiled  fish. 

No.  26.— W^TE  OAPEB  8AU0B. 

Four  ounces  of  butter,  one  and  a  half  ounces  of  flour : 
nutmeg,  pepper  and  s^t,  well  kneaded  together  in  a 
small  stewpan ;  then  'add  a  small  piece  of  glase  and 
nearly  half  a  pint  of  water ;  stir  over  the  fire  until  the 
sauce  begins  to  boil,  then  mix  in  a  bit  more  freah  butter 
to  smooth  it;  add  the  capers,  and  serve  with  boiled 
mutton. 

No.  27.— SHARP  SAUCE. 

Four  ounces  of  fresh  butter,  one  and  a  half  ounoes  of 
flour ;  nutmeg,  pepper  and  salt,  eight  gherkins  and  a  few 
capers  chopped  fine,  a  little  browning  and  two  table- 
spoonfuls  of  Harvey;  knead  well  together  in  a  small 
stewpan,  add  half  a  pint  of  water,  stir  over  the  fire 
until  the  sauce  begins  to  boil,  and  then,  after  mixing  in 
a  bit  of  glaze  the  size  of  a  walnut,  serve  with  boiled 
beef^  or  boiled  mutton. 

No.  28.— BEFOBM  SAUOE. 

Prepare  some  poivrade  sauce.  No.  19 ;  to  this  add  a 
glass  of  port  wine,  half  that  quantity  of  Harvey,  a  tea- 
spoonful  of  anchovy,  and  two  good  tablespoonfuis  of  red 
currant  jelly ;  boil  together  for  five  minutes,  and  pour 
into  a  clean  small  stewpan  for  use. 

No.  29.— OHEVBEUIL  SAUOE. 

The  same  as  the  foregoing,  excepting  that  Freoadi 
red  wine  should  be  used  instead  of  port,  and  also  thai 
eight  small  gherkins,  sliced  as  thin  as  wafers,  be  added 
to  the  sauce. 


z     ae=s 


14  THS  OOOE*0  OmOS,   AND 

No.  35.*ROBERT  SAUCE. 

Chop  two  onions  very  fine,  and  fry  them  with  a  bit  of 
butter  the  size  of  a  large  walnut,  in  a  small  stewpan, 
until  they  assume  a  light-brown  colour;  then  add  a 
wineglassful  of  vinegar  and  a  good  pinch  of  pepper,  and 
boil  these  together  for  four  minutes ;  next  acta  a  good 
tablespoonful  of  flour,  or  an  ounce  of  thickening,  No.  9, 
and  half  a  pint  of  stock  or  water,  and  a  bit  of  elaze ;  stir 
the  sauce  over  the  fire  for  twenty  minutes,  uien  add  a 
tablespoonful  of  French  mustard,  one  of  Harvey,  and  a 
teaspoonfal  of  anchovy ;  mix  well  together  over  the  fire, 
and  serve  quite  hot. 

No.  36.— POULETTE  SAUCE. 

Put  a  gill  of  whit«  sauce,  No.  13,  into  a  stewpan;  add 
thereto  a  leason  of  three  yolks  of  eggs  and  a  little  cream, 
pepper  and  salt,  half  the  juice  of  a  lemon,  and  stir  it 
over  the  fire  until  the  leason  is  set;  then  add  some 
chopped  paraley  and  a  few  turned  mushrooms,  and  serve 
as  directed. 

No.  37.-MAYONAISE  SAUCE. 

Take  a  roimd-bottomed  basin,  place  therein  three 
yolks  of  e^s,  a  little  pepper  and  salt,  and  with  a 
wooden  spoon  proceed  to  work  therein  by  turning  the 
spoon  round  quickly,  about  half  a  pint  of  salad-oil  and 
half  a  gill  of  tarra^n  vinegar ;  these  must  be  incor- 
porated by  degrees ;  and  in  order  to  produce  the  aauce 
m  perfection,  it  must  present  the  appearance  of  a  firm 
creamy  substance.  This  cold  sauce  is  especially  adapted 
for  chicken  and  lobster  salads. 

No.  88.--TARTAB  SAUOR 

Prei      I  some  mayonaise,  No.  37,  and  mix  therewith  n 
tabli     oonful  of  French  mustard,  a  little  chopped  sprixig^ 
onio     »  and  some  chopped  tarragon  and  chervil ;  and  a 
>onful  of  anchovy. 
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juice,  cayeime,  and  the  liquor  boiled  down  to  the  value 
of  a  tablespoonful ;  throw  in  the  musoles,  stir  gently 
together,  and  serve  hot 

Note. — When  inconvenient  to  prepare  allemande, 
melted  batter  may  be  substituted ;  in  this  case,  three 
yolks  of  eggs,  a  little  cream,  and  nutmeg,  should  be 
added. 

No.  43.— WHITE  OYSTER  SAUCE. 

First,  scald  and  beard  the  oysters,  and  save  their 
liquor;  next,  knead  two  ounces  of  butter  with  one 
ounce  of  flour  in  a  stewpan ;  add  the  liquor,  a  gill  of 
cream  or  milk,  a  little  nutmeg,  cayenne,  anchovy,  and 
lemon  juice;  stir  over  the  fire  imtil  the  sauce  boils, 
then  add  the  oysters,  and  serve  hot. 

No.  44.— BROWN  OYSTER  SAUCE. 

Prepare  the  oysters  as  in  the  foregoing  receipt,  boil 
down  their  liquor,  add  half  a  pint  of  brown  sauce, 
No.  12 ;  season  with  a  little  anchovy,  cayenne,  and  lemon- 
juice  ;  add  the  oysters ;  boil  together  for  a  few  minutes, 
and  serve  hot. 

Note, — When  no  brown  sauce  is  ready,  use  melted 
butter  instead,  adding  a  little  browning.  No.  76. 

No.  45.— EGG  SAUCE. 

Boil  two  or  more  eggs  hard,  which  will  require  six 
minutes;  remove  the  shells,  cut  each  egg  into  eight 
pieces,  and  put  these  into  some  well-made  melted  batter. 
No.  39. 

,  No.  46.— PORT-WINE  SAUCE  FOR  WILD  FOWL. 

* 

To  a  glass  of  port  wine  add  the  juice  of  half  a  lemon, 
three  shalots  sliced,  a  pmch  of  cayenne,  a  tablespoonfol 
of  Harvey ;  boil  for  five  minutes,  and  strain  into  a  aauoe- 
boat 
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1^  fAldAi[)90i^  of  poH  wine,  a  smaU  stiok  of 
ctbttiiiboti  ttrilutod,  the  ibin  riiid  of  a  lemon,  half  aponnd 
Df  i^i-onfiuit  j^jr;  boil  for  five  minntee,  and  strain 
into  a  mtttsA^t. 

Ka  ia— PABSIiET  8AUGB. 

Obap  fine  and  parhoil  for  three  minntes  a  handf n]  of 
pezriOT,  draiit  free  froAi  water,  and  add  this  to  some 
nflltea  butter  or  any  other  white  sauce ;  work  in  a  pat 
of  batter  to  smooth  the  sanoe,  and  senre  hot. 

Ko.  liiv-ANOHOyT  8AU0B. 

To  some  melted'  batter  add  a  dessert-spoonfal  of 
anchovy,  a  pinch  of  cayenne,  and  lemop-juice. 

No.  90.— APPLE  SATJOE. 

Peal,  core,  and  slice  ap  six  apples,  and  pat  them  into 
a  small  stewpan  with  one  oance  of  sugar  and  the  rind 
of  half  a  lemon ;  add  a  small  piece  of  batter  and  a  gill  of 
water ;  stew  over  a  slow  firo  antil  the  apples  are  dis- 
solved, then  rub  throagh  a  sieve,  and  serve  not. 

No.  51.— 6BEEN  GOOSEBEBBT  SAUCE. 

Boil  half  a  pint  of  green  gooseberries,  drain  off  the 
;  rub  them  throagh  a  hair  sieve ;  put  this  pulp  into 
stewpan  with  a  wineglassful  of  green  raw  sorrel  or 
sh  juice ;  add  a  small  piece  of  butter,  a  pinch  of 
r,  nutmeg,  pepper,  and  salt ;  make  hot,  and  serve 
with  boiled  or  grilled  mackerel. 

No.  52.— FENNEL  SAUCE. 

This  is  prepared  in  same  manner  as  parsley  sauce,  by 
oaing  ftnnel  instead  of  parsley,  see  No.  48. 

o 
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No.  53.— HUSTABD  SAUCR 

Add  to  some  melted  butter  a  teaspoonfnl  of  Frenoh 
or  English  mustard,  a  dessert-spoonful  of  chilli  yinenr, 
and  a  little  anchovy ;  make  hot,  and  serve  with  broued 
or  fried  herrings.    The  soft  roes  may  be  added. 

No.  54.— BROWN  BUTTER  SAUCE. 

Put  four  ounces  of  fresh  butter  into  a  stewpan  on  the 
fire,  and  keep  stirring  it  until  it  becomes  browned  by 
frying;  then  add  a  small  wineglassfol  of  tarragon 
vinegar,  ditto  of  Harvey,  a  tablespoonfol  of  chopped 
capers,  a  little  anchovy,  and  either  a  gill  of  brown  aanee 
or  gravy ;  boil  this  together  for  five  minutes,  and  senre 
over  boiled  skate  or  grilled  macKcrel. 

No.  55.— ONION  SAUCR 

Peel,  slice,  and  boil  six  large  onions  for  ten  minutes ; 
drain  them  free  from  water,  cmd  put  them  into  a  stew- 
pan  with  two  ounces  of  flour  and  two  oimces  of  butter ; 
mix  these  well,  and  then  add  a  pint  of  milk  ;  season 
with  nutmeg,  pepper,  and  salt ;  stir  over  the  fire  for  ten 
minutes ;  add  a  little  cream,  and  serve  hot  over  boiled 
rabbit8,  or  with  roast  mutton,  &c. 

No.  56.— BRETONNE  SAUCR 

Chop  fine  two  large  onions,  fry  them  in  a  stewpan 
with  a  bit  of  butter,  of  a  light^brown  colour ;  then  add 
one  ounce  of  flour,  half  a  pint  of  stock,  or  water,  a  spoon- 
ful of  brown  colouring,  pepper,  and  salt ;  stir  over  the 
fire  for  ten  minutes,  and  serve  hot,  as  will  be  hereafter 
indicated. 

No.  57.— GREEN  RAVIGOTTE  SAUCR 

Procure  green  tarragon,  chervil,  chives,  and  parsley, 
in  equal  quantities ;  parboil  these  in  water  with  a  litue 
Halt  until  tender;  then  drain  off  all  the  water,  squeeBe 
them  in  a  cloth,  and  pound  them  in  a  mortar  with  two 
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oimoes  of  fresh  butter ;  and  having  rubbed  this  through 
a  hair  sieve,  proceed  to  incorporate  it  into  some  well- 
made  Bechamel  sauce,  No.  lb,  or  some  melted  butter : 
just  before  using  this  sauce,  add  a  very  little  tarragon 
vinegar  and  anchovy. 

Ko.  68.— SOUBISE  6AUCE. 

Peel  and  slice  thin  eight  large  onions ;  and  put  them 
into  a  stewpan  with  two  ounces  of  butter,  nutmeg, 
pepper,  and  salt ;  place  the  lid  on,  and  set  this  to  stew 
veiy  slowly  over  a  slack  fire,  until  the  onions  are  nearly 
dissolved:  they  must  not  be  allowed  to  acquire  any 
colour.  Next,  add  four  ounces  of  flour,  two  fresh-boiled 
mealy  potatoes,  and  a  pint  of  milk,  or  good  stock  (in  the 
latter  case  half-a-pint  of  cream  must  be  added);  stir 
over  the  fire  for  a  quarter  of  an  hour,  and  then  rub 
through  a  tammy  or  hair  sieve ;  keep  hot  in  a  covered 
stewpan  until  used  according  to  directions. 

No.  59.— NEAPOLITAN  SAUCE. 

Put  the  following  ingredients  into  a  small  stewpan, 
viz., — a  grated  stick  of  horse-radish,  four  bhalots,  a  bay- 
leaf  and  thyme,  three  cloves,  a  bit  of  mace,  twenty 
peppercorns,  one  ounce  of  lean  ham  shaved  thin,  a 
glass  of  port  wine,  ditto  of  Harvey,  four  ounces  of  red- 
currant  jelly,  a  little  stock,  and  half  a  pint  of  brown 
sauce ;  boil  these  together  for  a  quarter  of  an  hour,  add 
a  bit  of  glaze,  strain  into  a  small  stew-pau,  and  servo 
the  sauce  according  to  directions. 

No.  60.— BOURGUIGNOTTE  SAUCE. 

Put  into  a  small  stewpan  twenty-four  fried  button 
onions,  twelve  mushrooms,  twelve  small  truffles ;  add  a 
glass  of  red  wine  and  half  a  pint  of  brown  sauce  ;  boil 
together  for  five  minutes,  and  serve  according  to  direc- 
tions 

0  2 
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Ho.  61.— POOB-MAN*B  8AU0K 

Chop  an  onion  fii^  and  fry  it  with  a  bit  of  batter  or 
dripping,  in  a  small  stewpan ;  then  add  a  wineglassAil 
of  vinegar,  pepper,  and  salt,  and  a  little  stock  or  water ; 
boil  these  together  for  five  minutes.  The  addition  of 
mushroom  catsup  or  Harvey  would  be  an  improvement 

No.  62.-CAKDmAL  SAUGBL 

Put  a  gill  of  any  good  white  sauce  into  a  small  stew* 
pan,  add  a  lump  of  lobsternspawn  butter,  No.  35,  a  little 
anchovy,  and  chilli  vinegar. 

No.  63.— RICHELIEU  SAUCE. 

Peel,  slice,  and  fry  four  onions,  add  a  few  roast  game 
bones  chopped  fine,  and  an  ounce  of  flour ;  mix  weU  to- 
gether, moisten  with  a  glass  of  sherry,  and  half  a  pint  of 
good  stock,  a  little  pepper  and  salt,  and  a  bit  of  glase ; 
stir  over  the  fire  for  a  quarter  of  an  hour,  then  rub 
through  a  tammy  or  hair  sieve,  and  keep  hot  in  a 
small  stewpan  for  use. 

No.  64.— SHALOT  GRAVY. 

Peel  and  slice  six  shalots,  and  put  them  in  a  mnill 
stewpan  with  a  wineglassful  of  vinegar,  pepper,  and 
salt,  and  boil  this  for  six  minutes ;  then  add  a  ^11  of 
brown  gravy,  and  boil  again  for  other  six  minvtes; 
strain  through  a  sieve,  and  use  this  gravy  for  broiled 
cutlets  and  other  broiled  meats. 


No.  65.- TRUFFLE  SAUCE. 

Slice  four  truffles  and  put  them  into  a  small  ateW]^ 
with  a  glass  of  sherry  and  half  a  pint  of  brown 
No.  12,  and  then  boil  the  sauce  for  ten  minu    s. 
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No.  70.— BREAD  SAUCE. 

Make  about  two  ounces  of  fine  bread  crumbs,  and  pot 
them  into  a  small  stewpan  with  a  shalot,  pepper,  and 
salt,  half  a  pint  of  milk  or  cream,  and  a  smjedl  pat  of 
butter ;  stir  this  over  the  fire  to  boil  for  five  minutes ; 
remove  the  shalot,  and  serve  hot  in  a  sauoeboat. 

No.  71.— FRIED  BREAD  CRUMBS. 

Put — say  four  ounces  of  bread  crumbs  into  a  santapan 
or  a  frying  pan  with  an  ounce  of  fresh  butter,  and  stir 
them  over  the  fire  with  a  wooden  spoon  until  they 
assume  a  light-brown  colour;  then  throw  them  on  a 
sheet  of  paper  to  absorb  the  grease,  and  keep  them  in 
reserve  to  be  served  as  directed. 

No.  72.— SPINACH  GREENING. 

Wash  thoroughly  half  a  peck  of  spinach,  and  put  it 
dripping  wet  into  a  mortar ;  pound  it  into  a  pulp,  and 
then  place  the  pulp  and  juice  in  a  strong  cloth ;  twist 
the  sides  thereof  tightly  over,  and  then  let  two  persons 
take  a  hold  of  each  end  and  wring  the  juice  out  from  the 
pulp  in  the  same  manner  as  you  would  wring  out  a 
sheet  or  any  large  cloth  after  washing  it :  a  dish  must 
be  placed  under  the  cloth  to  receive  the  juice  as  it  is 
wrung  out.  Next,  pour  the  extract  or  spinach-juice 
into  a  small  stewpan  and  set  it  over  the  fire ;  and,  as 
soon  as  it  curdles,  scrape  it  out  with  a  spoon  upon  a 
sieve  in  order  to  separate  the  water  from  the  finished 
pulp ;  and  a  few  minutes  after  it  has  drained,  place  it 
in  a  covered  basin  in  a  very  cool  place,  to  be  used  as 
hereafter  indicated. 

No.  73.— INDIAN  SAUCE. 

For  half  a  pint  of  Toraata  sauce.  No  21,  add  a  table- 
spoonful  of  diluted  and  strained  curry-paste,  a  bit  of 
glaze,  and  a  little  anphovy ;  boil  together,  and  serve. 
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Boi  73L— innOELLES  SArCBL 

Chop  §Mm  &a  foflowiog  ingrediaiti  in  aqoal  prmor- 
tiona,  aooQvdiiig  to  tha  qoantilj  of  auwe  nqmnifutr 
preaent  imo  :  Tix^ — saifarooaa,  tnifflea,  ham,  panler, 
and  flhalote;  pot  thoBa  into  a  small  atewpan  with  an 
ounce  of  ecnped  fiit  baoon,  and  stir  the  whole  oTer  the 
fire  for  six  minntas ;  then  add  ahtml  half  a  pint  of  sance, 
the  jnioe  of  half  a  lemon,  nntmeg.  pepper,  and  salt,  a 
good  pinch  of  sogsr,  and  four  jolks  of  eggH ;  stir  again 
orer  the  fire  to  set  the  eggs,  and  nse  the  D'Cxellea  as 
herein  diieded. 

Nd  76.— BBOWX  00IX>1:RIXG. 

Put  two  oonoea  of  common  sugar  in  a  stewpan  with 
a  spoonlnl  of  water,  and  set  it  to  boil  3n  the  fire ;  ss  soon 
aa  the  sosar  begins  to  gsin  anj  oolonr.  slacken  the  heat, 
and  oontinne  stirring  with  a  wooden  spoon  so  that  it 
maj  bake  slowlj,  and  become  nearly  biack  bv  degrees 
withont  being  calcined  or  bnmt;  when  safficientlj 
baked,  add  a  pint  of  water,  boil  and  sldm  it  for  five 
minntea,  and  when  cold,  bottle  it  off  for  nse  ss  occasion 


No.  77.--CHATEAUBBIAND  SAUCE. 

Hiilf  a  pint  of  poirrsde.  No.  19.  four  trnflSea  chopped 
two  oonoea  of  red-currant  jellj,  and  a  glass  of  red 
boil  together  for  five  minutes. 
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No.  78.— HORSERADISH  SAUOE. 

Scrape  clean  and  grate  a  stick  of  horse-radisli,  and  put 
it  into  a  basin ;  add  thereto  a  gill  of  cream,  a  dessert- 
spoonful of  made  mustard,  the  same  of  pounded  sngar, 
a  teaspoonful  of  salt,  a  little  pepper,  ana  rather  better 
than  a  tablespoonful  of  vinegar ;  mix  well  together  and 
serve  in  a  cold  sauceboat,  with  roast  beef. 

No.  79.-DUTCH  SAUCE. 

Four  yolks  of  raw  eggs,  two  ounces  of  fresh  butter, 
half  a  gill  of  cream,  a  very  small  quantity  of  nutm^, 
peoper,  and  salt,  and  a  teaspoonful  of  elder  vinegar : — 
having  put  the  foregoing  ingredients  into  a  small  stew 
pan,  place  it  within  another  stewpan  of  rather  laiger 
size,  containing  half  a  pint  of  hot  water,  and  then,  aror 
placing  the  sauce  in  its  bath  over  the  fire,  proceed  to 
work  it  swiftly,  either  with  a  wire  whisk  or  small 
wooden  spoon,  until  it  begins  to  thicken  and  present  a 
rich,  smooth,  creamy  appearance.  Great  care  must  be 
t^ken  to  prevent  this  sauce  from  curdling  and  becoming 
decomposed,  which  may  be  prevented  by  not  stirring  it 
over  too  fierce  a  fire.  If,  however,  this  accident  should 
occur,  by  adding  either  two  more  yolks,  or  a  spoonful 
of  white  sauce,  it  will  be  remedied. 

Note. — Dutch  sauce  may  also  be  flavoured  with  either 
of  the  following  vinegars  : — tarragon,  chilli,  shalot,  ra- 
vigbtte,  anchovy,  or  fine  herbs.  These  vinegars  are  to  be 
obtained  in  perfection  only  at  Crosse  and  BlaokweU's, 
SohoHsquare. 

No.  80.— CLEAR  TARRAGON  SAUCE. 

To  a  pint  of  good  stock  made  from  veal  and  poultry, 
add  a  small  btmch  of  tarragon,  the  white  of  an  ^g 
whipped  with  a  very  little  water,  and  a  tablespoonful  of 
tarragon  vinegar ;  continue  whisking  this  over  the  fire 
until  it  boils,  and  then  remove  it  to  the  side,  there  to 
remain  boiling  until  the  egg  is  thoroughly  set  bard,  and 
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the  aspio  is  peifeotly  bright ;  then  gtrmin  it  tliroiigli  % 
napkin  into  a  stewpan,  and  boO  it  down  to  the  oonslst- 
encj  of  half  dbse.  Thia  aanoe  or  eaeenoe  is  naed  for 
qnene1le%  and  bailed  fowls  or  chickfnfL 


Na  61^— THE  FBIXCE  OF  WALES'  EAUCEL 


wt,  prepazB  the  fallowing  ingrediente,  tIz.  :  fcTrr 
hard  jolks  of  eggs,  four  anchovies  washed  and  wfped, 
a  handfnl  of  tarragon,  cherril,  bnmet,  cbiTee :  tbe^ 
to  be  well  parboiled,  and  afterwards  pressed  in  a  cloih 
to  extract  all  the  water :  a  tableepoonfal  of  capers,  the 
same  of  French  mosiard,  and  three  raw  volks  of  egizs  ; 
place  all  these  in  a  mortar,  bmise  them  togerther  with  a 
pestle,  and  then  proceed  to  work  in  ne&rlj  half  a  pint 
of  salad-oil,  and  half  a  gill  of  tarragon  rinegar  by 
degrees.  AMien  this  is  done,  mb  the  sanoe  thus  pro- 
duced through  a  hair  sieve  or  tammv. 

Nate. — This  sance  is  used  for  brc  iled  fi«;h  c-r  zn€sat» 
a  la  Tartare ;  also  for  all  kinds  of  salada  of  £sh, 
ponltiy,  or  game. 

No.  82.— CAZAXOVA  SAUCE. 

Take  majonaise  sance,  No.  37,  adi  f  ur  lar^e  traces 
shred  fine,  and  as  much  garlic  or  sLaljt  af^  will  re^i  on 
the  point  of  a  knife,  the  whites  of  tLree  h^rd  e^r^  tr^rtd 
also,  and  three  volks  of  hard  egg*?  r-jb"r»E:«i  tLro'ijh  a 
wire  siere ;  mix,  and  serve  this  with  ai.y  kind  of  s^lad. 

Xo.  83.— DEVIL'S  SAUCE 

To  a  tablespooiifQl  of  Oudc-  sanc^:.  aci  a  glasFful  oi 
Harvey,  six  shalots  uliced.  a  pill  of  br i-^Ti  jrravv.  ai.i  ii 
tablecpronfol  of  vinegar :  b-jil  t- -gviLer  f:  r  f  ve  iiiiii::'^**. 
and  strain  it  into  a  small  f^tewpan. 

No.  84.— HA3I  SAUCE. 

Shred  fine  two  ounces  c-f  lean  b-jiled  ham,  arid  i^nt 
into  a  small  stewpan  with  three  sluilots  chopj^ed. 
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or  a  like  quantity  of  chopped  cbiveB  when  in  season, 
and  a  bit  of  butter ;  fry  these  over  the  fire  without 
braising  the  ham  for  four  minutes ;  then  add  a  giU  of 
brown  sauce,  the  juice  of  half  a  lemon,  a  little  pepper, 
and  some  chopped  parsley;  boil  the  sauce  tor  Bve 
minutes,  and  serve  it  with  veal  cutlets  or  any  broiled 
meats. 

No.  85.— CURRY  SAUCE,  i 

Peel  and  slice  six  large  onions;  put  them  into  a 
covered  stewpan,  with  two  ounces  of  butter,  over  a 
slow  fire  to  stew,  without  acquiring  any  colour ;  then 
add  three  apples  sliced,  without  peeling  them;  and 
having  replaced  the  whole  on  the  fire  again,  as  soon  as 
these  are  also  dissolved,  add  a  good  tablespoonfnl  of 
Captain  White's  curry  paste ;  moisten  with  a  pint  of 
good  gravy,  and  having  stirred  the  sauce  over  the  fire 
for  twenty  minutes,  rub  it  through  a  hair  sieve  or 
tammy,  and  put  it  into  a  small  stewpan,  to  be  used  as 
will  be  hereafter  indicated. 

No.  86.— BROWN  MATELOTTE  SAUCE. 

Put  half  a  pint  of  brown  sauce.  No.  12,  into  a  small 
stewpan,  add  a  gill  of  French  red  wine,  eighteen 
button  mushrooms,  and  the  same  number  of  fried 
button  onions;  boil  together  for  ten  minutes,  season 
with  a  little  nutmeg,  pepper,  and  a  pinch  of  sugar, 
work  in  a  pat  of  butter,  a  little  anchovy,  and  serve 
according  to  directions. 

No.  87.— WHITE  MATELOTTE  SAUCE. 

Scald,  beard,  and  drain  two  dozen  oysters,  and  put 
their  liquor  in  a  stewpan  with  a  glassful  of  French 
white  wine,  some  mushroom  juice,  and  half  a  pint  of 
white  sauce  of  any  kind;  stir  this  over  the  fire  to 
reduce  by  boiling  for  a  quarter  of  an  hour,  then  add 
three  yolks  and  half  a  gill  of  crecun,  a  little  anchovy, 
a  pinc^  of  sugar,  and  the  juice  of  half  a  lemon  ;  stix 
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•gun  ow  &a  fire  to  nt  &a  Ibm— i,  and  1111111  tlia 
MHMeiBto  a  MyJl  «tow|im  contMiiing  the  c^itan,  md 
a  Iflm  unber  of  button  Biariirooiiia.  Tlus  wtMob  is 
mtended  wftatlij  iv  wbat  is  tenned  Malelotto  Nor- 
mande ;  but  it  is  also  wdl  sdsptgd  tor  msnT  odier 
kiadaordraMdfidi. 

Va  8&r-AIIBOSA.  8A1XX. 

Put  into  a  sbbsJI  siewpaa  bslf  a  pint  cf  Anemuide, 

Ha  17,  Uf  a  pU  of  ToBiala.  Na  21,  add  a  teaspooiiM 

of  ciiiDi  TiiMgKr,  a  taUeapoonM  of  Hairej,  a  tea- 

^mmdIiiI  of  aaoliOTT,  and  a  good  pat  of  batter :  stir 

ovar  tbe  fire  until  hot,  and  senre  with  fillets  of  fish  of 

an  kinds. 

Ka  aOir-STRilGaTTO  SAUCE. 

Take  an  onnoe  of  each  of  the  following  ingredients, 
Tis. :  raw  ham,  red  part  of  a  carrot,  celeiy-root,  paralej- 
roots,  ahalota,  of  raw  gune  fonr  ounces,  one  clove  of 
garlic,  twenty  peppercorns,  foor  cloTce,  a  bit  of  mace ; — 
die  ham,  Ac,  most  be  cat  np  into  Tcry  small  pieces ; — 
pat  the  whole  of  the  before-named  ingredients  into  a 
sfcewpan  with  two  tablespoonsfiil  of  salad-oil,  a  bay-leaf, 
andoome  thyme,  and  fry  them  brown ;  then  add  a  gill  of 
■ladeiia  or  ahsny,  half  a  pint  of  Tomata  pnlp,  half  a 
rant  of  good  stock,  and  foor  onnces  of  glaze ;  stir  the 
Stragotto  over  the  fire  for  twenty  minutes,  rub  it  through 
a  ssere  or  tammy,  and  keep  it  in  gallipots  covered  over 
with  Urd  in  a  cool  place,  to  be  used  as  occasion  requires, 
fixr  Italian  dishes  only. 


Ka  90.— LTONNAISE  SAUCE. 

Peel  and  oat  into  diick  shreds  two  Portugal  onions, 
and  fry  them  in  a  stewpan  with  a  spootiiid  of  oil, 
pepper,  and  salt,  of  a  liffht-brown  colour ;  they  must  he 
oooasianally  stirred  with  a  fork  in  order  not  to  bruise 
them,  and  when  fried,  add  a  gill  of  Tomata,  No.  21,  a 
piece  of  i^aae,  and  the  juice  of  half  a  lemon ;  boil  gently 
far  five  minntes. 
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Ho.  91— GELEBT  SAUCE. 

Thoroughly  oleanse  four  heads  of  white  oeleir  and 
sliee  them  very  thin ;  put  this  into  a  stewnan  with  nut- 
nieg,  pepper,  and  salt,  and  four  ounces  of  butter  and  an 
onion  sliced;  put  the  lid  on  the  stewpan  and  eel  it 
over  a  slow  fire  to  stew  very  gently  until  the  celery  is 
dissolved,  without  acquiring  any  colour.  Then  add 
four  ounces  of  flour  and  a  pint  of  milk ;  stir  again  over 
the  fire  until  the  sauce  has  boiled  twenty  minutes,  and 
then,  having  rubbed  it  through  a  sieve  or  tammy,  put  it 
into  a  small  stewpan ;  to  be  used  for  boiled  poultry  or 
game. 

No.  92.— BUSSIAN  BAUCE. 

Put  the  following  ingredients  into  a  small  stewpan, 
viz. :  a  stick  of  horseradish  scraped,  four  sliced  shaloti, 
a  bay-leaf  and  thyme,  a  little  raw  ham  chopped,  nut- 
i^eg,  pepper,  and  salt,  a  dessert-spoonful  of  sugar,  a  small 
glass  of  vinegar,  a  like  quantity  of  wine,  ana  an  ounce 
of  butter ;  put  the  lid  on,  and  set  this  to  simmer  over  a 
very  slow  heat  for  about  twenty  minutes,  in  order 
thoroughly  to  extract  the  flavour.  'Sexty  add  rather 
better  than  a  gill  of  white  sauce,  four  yolks  of  eggB«  and 
a  gill  of  cream ;  stir  this  over  the  fire  until  it  begins  to 
boil,  and  then  strain  it  through  a  tammy  into  a  stewpan 
for  use. 

Ko.  98.— ALMOND  CREAM  8AUCB, 

Scald  one  ounce  of  Jordan  almonds  and  six  bitter 
almonds ;  and,  having  freed  them  from  their  bulla  or 
skins,  put  them  in  a  mortar  with  four  ounces  of  sugar 
and  a  tablespoonful  of  orange-flower  water :  bruiso  tlMa 
into  a  pulp,  and  then  remove  this  into  a  small  ataw- 
pan ;  add  a  gill  of  cream  and  two  yolks  of  raw  ofigt, 
and  with  a  wire  whisk  whip  the  sauce  over  a  very  uow 
heat  until  it  becomes  a  substantial  smooth  froth.  This 
sauce  is  for  puddings. 
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No.  98.— WINE  SAUCE  FOB  PUDDINGS. 

To  a  gill  of  melted  butter  add  a  glass  of  wine,  mm, 
or  brandy,  a  little  grated  lemon  or  orange-peel,  and  a 
spoonful  of  sugar. 

No.  99. -WHIP  BAUOE. 

Put  four  yolks  of  eggs  into  a  small  deep  stewpan ;  add 
two  ounces  of  sifted  sugar,  a  glass  of  sherry,  a  little  lemon- 
juice  and  grated  peel,  and  a  grain  of  salt ;  whisk  the 
sauce  over  a  moderate  heat,  taking  care  to  set  the  stew- 
pan  which  contains  the  whip  sauce  in  another  of  some- 
what larger  size  already  containing  a  little  hot  water,— 
say  an  inch — and  as  soon  as  it  presents  the  appeazanoe 
of  a  well-set  creamy  froth,  pour  it  over  a  plum  pudding, 
or  any  other  kind  of  steamed  pudding,  such  as  cabin^l, 
souffl^,  semolina,  &o. 

Note, — This  sauce  may  also  be  flavoured  with  all 
kinds  of  liqueurs,  essences,  and  syrups  of  various  kinds 
of  fruits.  When  an  essence,  or  merely  orange  or  lemoai 
sugar,  is  used  for  the  purpose  of  flavouring,  instead  of 
wine  or  any  other  liquid,  a  glass  of  milk  must  be  added, 
to  compensate  for  its  absence. 

No.  lOO.-ORANGE  SAUCE. 

Eub  the  rind  of  two  oranges  all  over  several  lumps  ol 
sugar,  and  then  scrape  it  ofl"  and  put  it  into  a  small  stew- 
pan  with  the  juice  and  pulp  of  four  oranges — previously 
rubbed  through  a  very  clean  sieve;  to  this  add  a 
spoonful  of  arrowroot  or  potato  flour,  two  ounces  of 
sugar,  and  a  liqueur-glassful  of  cura9oa ;  stir  over  the 
fire  until  the  sauce  thickens,  and  then  pour  it  over  the 
pudding. 


;  Hill  <  «  4  t 
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CHAPTER  n. 
OABKISHES  FOB  ENTB^ES  OB  OTHEB  MADE  DISHES. 


Ko.  101.— MAGKDOINE  OF  VEGETABLES. 

Scrape  two  or  more  carrots  clean  and  smooth,  and 
peel  a  like  number  of  sound  turnips  perfectly  smooth ; 
and  then  with  French  vegetable  scoops  (easily  obtained 
at  Adams'  warehouse,  Haymarket,)  proceed  to  shape  the 
carrots  and  turnips  into  the  form  of  olives,  filberts, 
peas,  &c.,  and  having  boiled  these  in  a  little  broth,  or 
Mrater  with  a  bit  of  butter,  sugar,  and  salt,  when  done, 
drain  them  dry  and  place  tiiem  in  a  small  sautapan  with 
a  like  quantity  of  green  peas,  asparagus  peas,  nibs  of 
cauliflower,  Brussels  sprouts,  and  French  beans  cut  in 
the  shape  of  diamonds :  all  these  vegetables  must  have 
been  previously  cooked,  and  well  drained — free  from 
any  moisture.  Next,  add  two  tablespoonfuls  of  good 
thick  white  sauce,  a  little  pepper  and  salt,  and  a  tea- 
spoonful  of  sugar;  toss  the  mac^doine  lightly  together 
OTer  the  fire,  and  serve  as  hereafter  indicated. 

No.  102.—JARDINIEIIE. 

This  is  prepared  with  vegetables  as  in  the  foregoing 
recipe,  excepting  that  instead  of  white  sauce  a  piece  of 
light-coloured  glaze  should  be  substituted. 

No.  103.-BEFORM  CHIPS. 

These  are  composed  of  the  following  ingredients, 
viz. :  boiled  rea  part  of  carrots,  black  tniffles,  lean  part 
of  boiled  ham  or  baoon,  hard-boiled  whites  of  eggs,  and 
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the  outer  part  only  of  Indian  mountain  green  gherkins. 
Theso  muHt  be  very  neatly  shred  into  strippeta,  measur- 
ing about  half  an  inch  in  length  by  the  twelfth  of  an 
inch  Hquaro  or  thick.  I'hese  chipH  should  be  made  hot 
in  a  baflin  in  the  Hcreen,  tossed  lightly  to  mix  them, 
and  piled  up  in  the  centre  of  cutlets  a  la  R^forme. 

No.  104.— GLAZED  ONIONS. 

Peel  any  given  number  of  onions  of  the  most  con- 
voniont  size  for  the  required  purpose,  and  having  placed 
thoso  in  a  proper-sized  sautapan  or  stewpan,  add  a 
bit  of  butter,  four  lumps  of  sugar,  a  little  salt,  and  just 
as  much  good  stock  as  will  cover  the  surface  of  the 
onions.  Next,  net  the  stewpan  containing  the  onions 
over  a  moderate  fire  to  boil  very  gently  until  they  are 
done ;  and  then,  after  nmning  down  their  stock  to  a 
glaze,  ruU  the  onions  gently  in  this,  and  serve  as  di- 
rected. 

No.  105.-GLAZED  CARROTS. 

First  cleanKc,  and  then  cut  or  scoop  these  into  any 
shape  or  size  or  fonn,  according  to  tast^  or  fancy ;  and 
having  cooked  them  in  the  manner  directed  for  glased 
onions,  proceed  to  finish  them  in  the  same  way. 

No.  106.- CUCUMBER  GARNISH. 

First,  pool  or  cut  up  one  or  more  cucumbers  into 
picceH  about  an  inch  in  length,  and  according  to  the  size 
of  the  cuouiiiher  ;  divide  these  bv  splitting  them  down- 
wanlH  into  as  many  pieces  as  will  leave  each  the  size  of 
a  fiorin ;  remove  the  seeds,  and  then  put  them  into  a 
small  stewpan  with  a  pat  of  butter,  a  dessert-spoonfol  of 
sugar,  a  winoi!;lHH.srul  of  vinegar,  nutmeg,  pepper,  and 
salt;  put  the  lid  on,  and  Ret  thorn  to  simmer  very  gently 
over  a  very  slow  fire  until  they  are  done  througn.  Next, 
when  finishing  them  for  use,  boil  them  down  until  all 
the  moisture  Iwcouios  absorbed  by  the  cucumbers,  pour 
away  the  butter  that  remains,  add  a  little  thick  white 
sauce,  toss  lightly  together,  and  serve  with  cutlets,  in. 
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Ko.  107.-GBEEK  PEAS  FOB  OABNISH. 

I  with  due  care  a  pint  of  yoUng  green  peas,  and 
^  drained  them  free  from  all  moisture,  add  a 
111  of  white  sauce,  a  pat  of  hutter,  a  little  pepper 
lit,  and  a  pinch  of  sugar ;  toss  lightly  over  the 
ad  use  them  to  garnish  cutlets,  &o. 

No.  108.-A8PARAGUS,  P£AS»  &o. 

se,  as  well  as  French  l>eans,  haricot  beans,  very 
new  potatoes,  broccolli,  cauliflowers,  or  Brussels 
B,  are  prepared  in  the  same  manner  as  indicated 
sen  peas,  and  used  for  the  same  purposes. 

9—111.— PUB£E  of  green  PEAS  FOB  OABNISH. 

.  a  pint  of  green  peas  with  some  mint  and  a  few 
;  onions ;  and  when  they  are  done,  drain  off  the 
;  bruise  them  in  a  mortar,  rub  them  through  a  hair 
and  having  placed  this  pulp  in  a  small  stewpan, 
b  pat  of  butter,  a  bit  of  glaze,  a  little  pepper  and 
nd  a  pinch  of  sugar ;  stir  altogether  over  the  Are 
[uite  hot,  and  pile  up  the  purde  in  the  centre  of 
3,  &c. 

No.  112.— PUREE  OP  SPINACH. 

sh  clean  and  boil  half  a  peck  of  spinach,  and  when 
rained,  pound  this  in  a  mortar,  rub  it  through  a 
ieve,  and  having  placed  the  pulp  in  a  small  etew- 
nish  it  in  the  same  manner  as  indicated  for  puree 

9. 

No.  113.— PUREE  OF  SPRUE  ASPARAGUS. 

ak  off  all  the  tender  part  of  a  bundle  of  green 
asparagus,  and,  having  washed  it  clean,  put  it  on 
.  in  water  with  a  handful  of  spring  onions,  and  a 
)  handful  of  parsley,  with  a  little  salt ;  and  as  soon 
i  done,  drain  off  the  water ;  bruise  it  in  a  mortar, 
e  whole  through  a  hair  sieve ;  and,  having  placed 

n 
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the  pulp  in  a  small  stewpan,  add  a  pat  of  batter,  a  spc 
fal  of  flonr,  a  little  pepper  aiid  salt,  a  bit  of  glase,  ai 
little  sugar ;  make  it  hot  by  stirring  the  pur^  over 
fire  for  nve  minutes,  and  serve  it  with  outlets,  &o. 

No.  114.— PUBEE  OF  POTATOES. 

Bake,  steam,  or  boil  six  potatoes ;  and  when  done, 
them  through  a  wire  sieve,  and  plaoe  the  result  i 
stewpan  with  a  pat  of  butter,  half  a  gill  of  cream,  a 
of  glaze,  a  little  nutmeg,  pepper,  and  salt ;  stir  over 
fire  until  quite  hot,  ana  serve  with  cutlets,  &o. 

No.  115.— PUBKE  OP  CHESTNUTS. 

First  remove  the  outer  skin  from  fifty  large  chestni 
and  then  after  having  scalded  them,  scrape  ofif  all 
inner  brown  skin ;  having  done  this,  place  the  ch 
nuts  in  a  small  stewpan  with   a  pint  of  milk,   i 
boii  them  gently  over  the  fire;  and  when  done  s 
drain  aw&y  the  milk,  and  rub  them,  while  hot,  throi 
a  wire  sieve  : — having  placed  this  pulp  in  a  small  sti 
pan,  add  a  pat  of  butter,  a  teaspoonful  of  sugar,  a 
of  glaze,  half  a  gill  of  cream,  pepper  and  salt ;  stir 
pur^e  of  chestnuts  over  the  fire  until  quite  hot,  i 
serve  with  cutlets,  &o. 

No.  116.— PUREE  OF  CAEBOTS. 

Scrape  six  carrots  clean,  and  then  shave  off  all 
red  part,  which  having  parboiled  for  a  few  minul 
drain  dry  and  put  into  a  small  stewpan  with  a  pat 
butter,  nutmeg,  pepper,  and  salt,  one  small  onion,  an 
gill  of  stock ;  allow  this  to  simmer  gently  on  t^e  : 
until  the  carrots  become  quite  soft  to  uie  touch,  and 
liquor  is  absorbed  by  boiling  down;  pound  this  ii 
mortar,  rub  it  through  a  sieve,  remove  it  into  a  sn 
stewpan*  season  with  a  bit  of  glaze,  a  pat  of  buti 
and  a  teaspoonful  of  sugar ;  make  the  pur6e  hot,  f 
pile  it  in  the  centre  of  cutlets,  <&c.)  and  serve. 
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Na  117.-PUBEB  OF  ARTICHOKES. 

Boil  four  fresh  artichokes  in  plenty  of  water  and  a 
little  salt,  and  when  thoroughly  done,  which  is  ascer- 
tained by  the  leaves  coming  out  readily  when  slightly 
gulled,  Uiey  must  then  be  drained  and  cooled ;  and  after 
aving  removed  all  the  soft  pulpy  part  by  scraping  it  off 
with  a  spoon  from  the  hard  leaves,  and  removing  also 
the  floss  adhering  to  the  artichoke,  place  the  pu)p  in  a 
small  stewpan  with  a  pat  of  butter,  a  teaspoonful  of 
flonr,  ditto  of  sugar,  nutmeg,  pepper,  and  salt,  and  a  little 
milk,  or  a  fpH  of  cream,  and  a  bit  of  glaze ;  stir  this  over 
the  fire  for  ten  minutes,  and  serve  with  cutlets,  frican- 
deanx,  sweetbreads,  &o. 

No.  118.-PUBEE  OP  TURNIPS. 

Peel,  slice  np,  and  tben  boil  six  sound  turnips ;  and 
having  drained  them  free  from  water,  rub  them  through 
a  very  clean  wire  sieve,  and  place  the  pulp  in  a  small 
stewpan  with  a  little  flour,  nutmeg,  pepper,  and  salt,  a 
pat  of  butter,  a  bit  of  light-coloured  glaze,  and  a  gill 
of  cream ;  stir  over  the  Are  for  ten  minutes,  and  servo 
with  any  dish  or  entree  made  of  mutton. 

No.  119.-^PUREE  OF  CELERY. 

This  is  prepared  nearly  in  the  same  manner  as  celery 
flmce.  No.  91,  the  only  difference  being  that,  for  cutlets, 
or  any  other  entree,  less  flour  and  liquid,  and  more 
celery  must  be  used;  also  that  the  puree  must  be 
thicker,  in  order  the  better  to  pile  it  up  in  the  centre 
of  an  entree. 

z\  No.  119a. -PUREE  OF  SORREL. 

Put  a  peck  of  sorrel  into  a  stewpan  with  a  pint  of 
•Iter,  and  stir  it  over  the  fire  with  a  wooden  spoon 
ttitil  dihSijlvcd,  and  then  pour  it  into  a  hair  sieve,  and 
•et  it  to  drain  off  all  the  water.     Kext,  fry  four  sliced 
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onions  in  two  ounces  of  butter  until  lightly  browned ; 
add  two  ounces  of  flour,  one  ounce  of  sugar,  nutm^, 
pepper,  and  salt ;  moisten  with  a  pint  of  good  gravy ;  stir 
the  pur^  over  the  fire  for  full  twenty  minutes,  and  then 
rub  it  through  a  hair  sieve. 

No.  120.— PUBKE  OF  POULTBT. 

Take  the  remains  of  roast  or  boiled  poultiy  from  a 
previous  day's  dinner,  and  having  removed  all  the  meat 
from  skin  and  bones,  put  these  into  a  small  stewpaa 
with  a  shalot,  a  bit  of  celery,  a  small  sprig  of  thyme, 
and  a  gill  of  stock  or  water ;  and  while  this  is  gently 
boiling  over  the  fire,  chop  fine,  and  poimd  the  meat  frcm 
the  poultry,  in  a  mortar  with  a  bit  of  butter,  and  a  spoon- 
ful of  stock  from  the  bones ;  and  when  thoroughly  re- 
duced to  a  pulp,  rub  this  through  a  hair  sieve ;  put  it  in 
a  stewpan  witn  the  stock  from  the  bones,  which  must 
be  previously  boiled  down  to  less  than  half  a  gill ;  to 
this  add  a  gill  of  cream,  a  very  little  nutmeg,  pepper, 
and  salt,  and  a  small  spoonful  of  flour ;  stir  over  the 
fire  until  quite  hot,  and  serve. 

Note, — This,  as  well  as  all  other  pur^s  made  from 
any  kinds  of  meats,  may  be  used  for  gamihhing  patties, 
crdustades,  borders  of  rice  or  potatoes,  and  may  be  also 
neatly  dished  up  with  potato  croquettes.  Poached  eggs 
and  strippets  of  fried  bacon  are  also  admissible  as  a 
garnish,  and  form  a  very  pretty,  economical,  and  deli- 
cate entr^.  If  you  have  any  good  white  sauce  at  hand, 
use  this  in  preference  to  the  flour. 

No.  121.— PUREE  OP  GAME. 

Proceed  as  directed  for  the  preparation  of  pur^  of 
fowl.  No.  120. 

No.  122.— PATTY  MEATS. 

For  this  purpose  use  any  kinds  of  remains  of  poultry 
or  game,  cut  into  small  neat  mince,  to  which  add  either 
a  small  proportion  of  cooked  lean  of  ham  or  tongue* 


p 


HouiiijnpiB*8  m>  butlib's  abostaht.  87 

mokieii  with  a  little  white  aaaoe,  season  lightly,  and 
with  this  minoe  fill  dil  kinds  of  patties. 

IfoU, — ^The  remains  of  turbot,  brill,  salmon,  soles,  &o., 
or  any  kind  of  shell-fish,  serve  for  this  purpose  as  a 
▼arie^. 

No.  123.— OHIPOLATA  BAGOUT. 

Flaoe  the  following  ingredients,  ready  cooked,  in  a 
stewpan :  vis., — small  round  sausages,  teaspoon-shaped 
quenelles,  bits  of  bacon,  the  size  and  shape  of  a  small 
walnut,  button  mushrooms,  truffles,  the  red  part  of  a 
carrot  scooped  in  round  shapes,  and  roasted  and  peeled 
chestnuts ;  all  these  in  equal  proportions  and  in  such 
quantities  as  may  be  required  for  the  garnish  of  a  large 
or  small  dish ;  truffles,  being  always  an  expensive  article, 
may  be  omitted  without  much  deterioration,  llien  add 
•ome  brown  sauce  and  a  glass  of  madeira. 

Ifote. — ^This  ragout  is  used  for  a  variety  of  purposes  : 
vis. — ^for  garnishing  roast  or  boiled  poultry,  or  game ; 
dso  for  garnishing  cutlets  and  other  dishes. 

No.  124.-PINANCIEBE  BAGOUT. 

Flaoe  in  a    stewpan  the  following    articles    ready 

oked:  viz., — a  few  cockscombs,  button  mushrooms, 

offles,  quenelles,  and   scollops    of   sweetbreads;    to 

we  add  half  a  pint  of  good  brown  sauce,  flavoured, 

K)ssible,  with  game,  a  glass  of  sherry  or  madeira,  and 

mall  pinch  of  cayenne;  boil  together  for  thrco  mi- 

es,  and  serve  for  garnishes  of  vol-au-vents,  patties 

t  smaller),  and  a  great  number  of  dishes  for  which  this 

>ut  is  specially  adapted,  as  will  be  herein  shown. 

No.  125.— TOULOUSE  BAGOUT. 

is  is  prepared  with  the  same  ingredients  as  named 

*inanciere,  No.  124,  URing  Allemande,  No.  17,  or 

vmel.  No.  16,  instead  of  brown  sauce.     This  ragout 

)  adapted  for  similar  purposes  to  those  indicated 

use  of  Financidre. 
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No.  126.— MILANESE  RAGOUT. 

Cut  into  inch  lengths  by  a  quarter  of  an  inch  square 
the  following  ingredients,  ready  cooked  :  viz.,  mnoaroni, 
ham  or  tongue,  trufSes,  mushrooms,  and  chioken  or 
game ;  prepare  these  in  equal  proportions  and  in  such 
quantity  as  required,  and  put  tnem  into  a  small  stew- 
pan  with  a  little  good  white  sauce,  about  an  ounoe  of 
grated  Parmesan  cheese,  a  yery  little  nutmeg,  and 
pepper ;  toss  the  ragout  lightly  over  the  fire  untu  quite 
hot,  and  serve  for  similar  purposes  as  those  indicated 
for  Financi^,  &o. 

No.  127.-HA1TBE-D'H0T£L  BUTTE& 

Put  the  following  ingredients  into  a  small  basin :  vis., 
four  ounces  of  fresh  butter,  some  finely-chopped  parsley, 
and  a  small  proportion  of  green  onions;  season  with 
pepper  and  salt,  and  the  juice  of  a  lemon ;  mix  well  to- 
gether with  a  spoon,  and  keep  it  in  a  cool  place  until 
required  for  use. 

No.  128.— ANCHOVY  BUTTEB. 

Cleanse  well  six  anchovies,  and  pound  them  in  a  mor- 
tar with  two  ounces  of  butter,  a  pinch  of  cayenne,  a 
little  nutmeg,  and  a  dessert-spoonful  of  anchovy ;  rub 
this  through  a  hair  sieve,  and  use  as  directed. 

No.  129.— LOBSTEB  BUTTEB. 

Take  the  spawn  or  coral  of  the  lobster,  or  both ;  and, 
having  first  pounded  them  in  a  mortar  with  a  piece  ci 
fresh  butter,  rub  the  whole  through  a  hair  sieve,  and 
use  it  for  flavouring  and  colouring  sauces,  A^, 

No.  130.-EPICUBEAN  BUTTEB. 

This  is  composed  of  the  following  ingredients  :  tIs.,  a 
large  handful  of  tarragon,  chervil,  parsley,  bamet,'aod 
C'hives,  in  equal  proportions,  parboiled,  and  squeezed  dry 
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OHAPTBR  III. 
SOUPS  m  GENERAL. 


No.  182.— JULIENNE  SOUP, 

Take  three  red  carrots,  as  many  turnips,  and  the  ifUtt 
parts  of  the  same  number  of  heads  of  celery,  leeks,  and 
onions;  out  all  those  into  thin  shreds  alx>at  an  incdi 
long,  and  put  them  into  a  stewpan  with  two  onnoes  of 
butter,  a  little  salt  and  sugar ;  and  stirring  lightly  awv 
a  slow  fire,  fry  them  of  a  very  light  colour ;  then  poor 
them  into  a  convonient-fdzed  soup-pot,  add  enffloient 
clear  stock  for  the  quantity  of  soup  reqiured ;  set  it  to 
boil,  and  then  remove  it  to  the  side  of  Ihe  fire  to  tiuoir 
up  the  scum  and  grease  ;  remoye  these  as  they  rise  to 
the  surface ;  add  two  cabbage-lettuces,  a  few  leaves  ol 
sorrel,  some  tarragon  and  chervil,  all  shred  fine,  and 
four  lumps  of  sugar ;  and,  after  allowing  the  julienne  to 
simmer  until  the  vegetables  are  done,  ascertain  thftt  Htm 
seasoning  is  palatable,  and  serve. 

No.  183.— JARDINIERE  SOUP. 

Scrape,  peel,  and  clean  three  carrots,  and  a  liks 
number  of  turnips;  and  with  small-sixed  TegetaUe 
scoops,  proceed  to  scoop  them  out  into  the  form  ofpesi^ 
olives,  &c.,  according  to  fancy  or  convenience.  When 
this  is  done,  place  the  said  vegetables,  with  eqinl 
quantities  of  very  small  button  onions,  celeiy,  oat  Htm 
size  of  the  carrots,  &c.,  some  pulled  leaves  of  lettvos^ 
tarragon,  and  chervil,  in  a  soup-pot ;  fill  np  with  blasf 
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stock ;  add  a  bit  of  sugar :  boil  gently  until  the  rege- 
tables  are  done ;  taste  to  ascertain  that  the  flavour  is 
good,  and  serve  hot. 

No.  134.— BBUNOISE  SOUP. 

Clean^  and  cut  up  into  very  minute  square  pieces  the 
following  vegetables  :  viz.,  three  carrots,  and  a  like 
number  of  turnips,  heads  of  celery,  leeks,  and  onions ; 
fry  these  with  a  bit  of  butter  and  a  little  sugar,  and 
proceed  in  every  particular  in  the  same  manner  as  in- 
dicated for  julidnne  soup ;  and  when  ready  to  send  to 
table,  add  a  few  boiled  Brussels  sprouts  when  in  sea- 
son, and  some  very  small  round  crusts  from  a  French 
roa 

No.  134a.— SPRING  SOUP. 

This  soup  is  prepared  very  much  in  the  same  manner 
as  jardiniere  soup,  excepting  that,  as  indeed  its  very 
name  sufficientlv  implies,  it  must  be  made  with  early 
summer  vegetables  only ;  and  when  about  to  be  sent  to 
table,  some  ready-boiled  asparagus-peas  and  green  peas 
should  be  added. 

No.  135.— CHIFFONADE  SOUP. 

With  a  round  tin  cutter  about  the  size  of  a  florin, 
stamp  out  about  four  good-sized  lettuces ;  and  having 
put  these  into  a  soup-pot  with  the  heads  of  a  few 
spring-onions,  a  few  leaves  of  tarragon,  and  some 
chervil,  four  leaves  of  green  mint,  and  a  pint  of  young 
green  peas,  fill  up  with  clear  consomme,  Boason  with 
a  small  pinch  of  mignionette  pepper,  and  a  good  lump 
of  sugar;  boil  gently  until  the  peas,  <&c.,  arc  done,  and 
serve. 

Na  136.— CKLEBY  AND  BUTTON-ONIONS  SOUP. 

Having  cleansed  three  heads  of  celery,  cut  them  into 
inch  lengths ;  boil  them  in  water  for  five  minutes,  and 
when  drained,  place  them  in  a  soup-pot  with  half  a  pint 
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of  button  onions,  a  little  tarragon  and  obervil,  a  piece  of 
SDgar,  and  a  pinoh  of  mignionette  pepper ;  fill  np  with 
game  stock ;  boil  gently  until  tbe  oeterj  is  tboxonghlj 
done,  and  serve. 

No.  137.-D*ESCLIGNAO  SOUP, 

Break  six  fresh  whole  eggs  into  a  basin,  add  thereto 
half  a  pint  of  cream,  a  gill  of  strong  stock  (giame  ox 
poultry  if  possible),  a  little  nutmeg,  pepper,  and  salt ; 
oeat  this  up  with  a  ifork  until  well  mixed,  and  strain  the 
mixture  into  a  plain  mould  which  has  been  preTionsly 
lightly  buttered  round  the  sides  and  bottom  to  present 
this  savory  custard  from  sticking  to  the  mould,  while  it 
is  being  gently  steamed  over  a  slow  fire,  in  a  covered 
st^ewpan  containing  a  little  hot  water;  and^  when  the 
custard  has  become  firm  to  the  touch — which  will  take 
about  half  an  hour,  allow  it  to  become  cold ;  and  after 
having  turned  it  out  npon  a  plate,  cut  it  into  neat  square 
pieces  the  size  of  a  filbert ;  place  these  gently  in  a  soup 
tureen;  add  some  clear  bright  game  or  chicken  con- 
sonim^,  and  serve.  A  few  asparagus-peas,  green  peas,  or 
French  beans  cut  small,  may  be  added  when  in  season* 

No.  138.-CONSOMMB  WITH  QUENELLES. 

This  is  prepared  in  the  same  manner  as  the  foregoing, 
by  substituting  small  teaspoon  quenelles  for  the  pieoee 
of  custai-d. 

No.  IS9.-CABLTON-HOU8E  80XJP. 

To  some  bright  oonsomm6  add  a  dozen  small  tot^ 
spoon  quenelles,  half  the  usual  quantity  of  cnstard  fbr 
D'Esclignac,  No.  137,  and  some  very  small  rolls  the  siae 
of  cobnuts,  made  of  Spanish  puff-paste,  and  previously 
baked  in  an  oven.  When  about  to  serve  this  kind  A 
soup,  the  quenelles  and  pieces  of  custard  must  be  placed 
in  Uie  soup-tureen,  the  consomm^  poured  gently  over 
them,  and  the  rolls  above  alluded  to,  plaMd  the  last 
thing  on  the  surface  of  the  soup. 
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Ho.  liO^MOCK-TUBTLB  SOUP.  CLEAB. 

Pint  bone,  and  tlien  parboil  the  calf  s  bead  in  plenty 
water,  and  a  small  bandfiil  of  salt,  for  about  twenty  mi- 
tes; and  when  the  calfs  bead  baa  become  sufficiently 
Id,  by  steeping  in  cold  water,  proceed  to  trim  away 
9  rongh  parts,  particularly  the  cuticle  about  the 
mtb.    HaTing  done  this,  next  place  the  head  in  a  large 
iwpan,  with  a  good-sized  knuckle  of  veal,  about  a 
and  61  raw  ham,  two  carrots,  two  onions — one  stuck 
ih  twelve  doves — a  head  of  celery ,a  bimch  of  basil, 
irjonun,  lemon  thyme,  a  spri^  of  common  thyme,  some 
nley,  winter  savory,  and  sprmg  onions,  and  two  blades 
maoe ;  add  a  quart  of  good  stock,  set  the  stewpan  over 
I  fire  to  boil  snarply  until  the  liquid  is  reduced  to  a 
uw— due  care  being  given  to  this  part  of  the  process 
prevent  the  soup  becoming  burnt    Next,  fill  up  the 
vrpan  either  with  stock  or  water;  and  when  it  boils 
m,  skim  it  carefully,  keeping  it  gently  boiling  by  the 
of  the  fire,  until  the  calfs  head  is  nearly  done.     The 
*  must  now  be  carefully  lifted  out  of  the  stock  with 
immer,  and  after  being  washed  in  a  large  pan  of 
water,  and  well  drained  upon  a  sieve  or  cloth, 
i  in  press,  between  two  large  dishes,  in  the  larder  to 
\e  cold.  The  calf  s-head  stock  must  now  be  strained 
'3i  a  sieve  into  a  clean  stewpan ;  the  grease  entirely 
kL  from  its  surface,  and  then  clarified  by  mixing 
three  whites  of  eggs  previously  whipped  with  a 
cold  water ;  set  the  stock  on  the  fire,  and  whisk 
it  boils,  and  then  lift  it  to  the  side  of  the  stove^ 
)  boil  gently  until  it  has  become  bright :   this 
s  about  twenty  minutes.     The  stock  must  now 
ed  through  a  napkin  into  a  soup-pot ;  the  calfs 
into  pieces  an  inch  square,  ana  being  placed 
ock-turtle  stock,  add  half  a  pint  of  madeira, 
f  cayenne,  and  allow  the  soup  to  boil  gently 
le  of  the  fire  until  the  pieces  of  meat  are 
*  done.     When  about  to  send  to  table,  add  some 
forcemeat  quenelles,  and  a  little  lemon-juice. 
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^0^0.— Forcemeat,  for  the  quenelles  hert)  alluded  to^ 
is  prepared  as  follows :  viz., — to  half  a  pound  of  lean 
veal,  pounded  and  rubbed  through  a  sieve,  add  two 
ouDoes  of  panada.  No.  184,  six  hard  yolks  of  egf^js^  ao 
ouDce  of  butler,  nutmeg,  pepper,  and  salt,  and  three  or 
four  yolks  of  raw  eggs ;  pound  all  this  in  a  mortar,  mb  it 
through  a  wire  sieve,  and  then,  having  rolled  this  pre- 
paration out  (with  some  flour  shaken  over  the  table)  mto 
the  form  of  toy-marbles,  throw  these  into  some  water 
kept  ready  boiling  in  a  stewpan  for  the  purpose ;  they 
will  be  done  in  six  minutes ;  after  being  drained,  pat 
them  into  the  mock -turtle. 

No.  140a.— MOOK-TUBTLB. 

Prepare  this  in  the  first  instance  in  the  same  manner 
as  directed  in  the  foregoing  recipe  for  mook-tortle 
dear ;  and,  when  the  head  is  done,  and  placed  in  press, 
and  the  stock  has  been  passed  or  strained  into  another 
stewpan,  add  about  a  pound  aud  a  quarter  of  thickeningi 
No.  9,  and  stir  it  over  the  fire  imtil  the  sauce  boils ;  re- 
move it  to  the  side  to  remain  gently  simmerine,  in  order 
to  enable  it  to  throw  up  all  grease,  &c.,  which  remove, 
and  then  add  half  a  pint  of  madeira  or  sherry,  the  juioe 
of  half  a  lemon,  and  a  pinch  of  cayenne ;  put  the  pieces 
of  calf  B  head  (cut  into  small  squares)  iuto  a  8oap-pot| 
strain  the  sauce  to  these,  and  having  allowed  the  soup 
to  boil  gently  imtil  the  meat  is  done,  skim  it,  and  then 
add  the  small  quenelles,  as  in  the  former  case. 

No.  141.— GIBLET  BOUP,  CLEAR. 

Take  two  sets  of  geese  giblets  thoroughly  cleansed, 
and  parboiled  in  hot  water  over  the  fire  for  ten  minutes; 
drain,  and  immerse  them  in  cold  water  for  five  minutes; 
and  then  place  them  in  a  stewpan  with  a  bunch  ol 
basil,  marjoram,  lemon  thyme,  winter  savory,  and  pars- 
ley, tied  neatly  together;  carrot,  celery,  two  onioai 
stuck  with  a  dozen  cloves,  two  blades  of  mace,  and  six 
shalots  ;  fill  up  with  about  a  gallon  of  good  stock,  or 
water  (in  the  latter  case,  add  four  pounds  of  knuckle  (tf 


i*s  in  wnumm  ibiutait.         48 

^tmI);  Hi  Um  i^Uote  flrai  Jbr  prepared  to  boil  over  the 
fin;  akin  tliMiiiinell, end  aUowthcon  to  boil  Teiy gently 
Iqrtlieade  of  the  m^  until  tbey  are  nearly  done;  tben 
•tnin  off  Hie  atook,  waah  tlie  giUets  in  oold  water,  drain 
and  out  them  i^-— ihe  ^wingi  and  feet  into  indi  and 
lialf  lettttha,  and  the  Irvers,  Ac,  into  smaller  pieces. 
If  astp  amr  ihe  pUet  stook  has  been  strainea  into 
anbdMr.slewMii,  and  freed  from  all  gieaae»  proceed  to 
dmnfy  H  aa  direoted  lor  dear  mook-^tiirUe;  and  finish 
fliia  aoop  in  Hie  aame  maimer.^ 

Ho.  HlLr-QTBLBT  SOUP,  TUiCK. 

Fimara  thia  as  in  the  foregoing  nnmber,  and  then 
iniah  it  aa  directed  for  thick  mock-turtle.  No.  140  a. 

Ha  141— OX-TAIL  80TIP. 

Cot  up  an  oz-tail  through  the  joints ;  boil  the  pieces 
far  tan  minutes  in  water— drain  and  cool  them;  and 
tten  with  a  meat  saw  divide  the  lamr  pieces,  into  four 
-—by  holding  ihe  saw  between  the  chest  and  the  edge  of 
llie  table  firmly,  so  as  that,  by  pressing  the  pieces  of 
tul  lipon  the  edge  of  the  saw,  and  then  drawing  them 
sfaasply  to  and  fro,  they  will  be  easily  divided.  Kext, 
plaoe  the  piecea  of  oz-tail  in  a  stewpan  with  carrot, 
onioii*  eekoy,  garnished  bunch  of  parsley  and  thyme,  six 
doves,  a  blade  of  mace  and  a  dozen  peppercorns ;  fill 
vp  with  a  gallon  of  good  stock,  or  >vater  (if  the  latter, 
tfaree  pomras  of  gravy  beef  must  be  added) ;  set  them 
on  the  fire  to  boi^  skim  well,  and  then  set  the  stewpan 
to  boil  gently  bv  the  side  of  the  fire  until  the  pieces  ot 
tail  are  done :  tnis  will  tcike  about  two  hours.  As  soon 
aa  done,  the  stook  must  be  strained  from  the  tails,  cleared 
fixNn  all  grease,  and  after  being  clarified  (see  No.  6),  must 
be  strained  into  a  soup-pot  containing  scooped  carrot8  and 
tomipay  botton  onions,  and  celery  cut  in  the  same  manner 
aa  for  ^udini^re  soup,  No.  133,  and  being  finii^hed  in 
eiaotly  the  aame  way,  pour  it  into  the  soup-tureen  already 
donfmhttii^  the  pieces  of  ox-tail,  previously  made  hot. 
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No.  143.— OX-CHEEK  SOUP. 

Thoroughly  wash  the  cheek  in  tepid  water,  and  then 
parhoil,  or  scald  it  over  the  fire  with  a  handful  of  salt 
ID  the  water ;  and  having  again  washed  the  cheek,  place 
it  in  a  stewpan  with  carrots,  turnips,  celery,  four  onions 
— one  stuck  with  twelve  cloves — a  hlade  of  maoe,  twenty 
peppercorns,  and  a  garnished  hunch  of  parsley,  bav-Ieaf, 
and  thyme ;  fill  up  with  stock  or  water ;  hoil  and  skim 
well,  aud  then  set  it  to  hoil  gently  hy  the  side  of  the 
firo  for  ahout  four  hours,  when  the  cheek  will  he  done 
suifioiontly  tender  to  enahle  you  easily  to  remove  the 
meat  from  the  jaw-hone ;  and,  having  set  the  pieces  in 
press  hctween  two  dishes  to  hecome  cold,  proceed  to 
clarif}'^  the  stock  as  directed  in  No.  6,  and  having,  with 
the  clarified  stock  from  the  ox-cheek  prepared  a  jardi- 
niere soup,  No.  133,  cut  the  cheek  mto  inch-soiiare 
pieces ;  put  these  in  with  the  soup ;  hoil  together  ror  a 
few  minutes,  and  serve. 

No.  144.— MULLIGATAWNEY  SOUP. 

Peel  and  slice  up  a  dozen  onions,  and  put  these  into  a 
stewjuin  with  four  ounces  of  hutter,  and  fry  them  with- 
out colour  over  a  slow  firo  ;  when  this  is  done,  add  six 
unpceled  apples  cut  in  slices ;  and  as  soon  as  these  have 
heen  dissolved  over  the  fire,  mix  in  six  ounces  of  flour, 
two  iablcspoonfuls  of  curry  paste  (Crosse  and  Black- 
well's  is  best),  and  a  good  spoonful  of  curry  powder; 
moisten  with  three  quarts  of  good  stock ;  stir  over  the 
fire  until  the  soup  boils,  and  then  set  it  to  oontinue 
gently  simmering  by  the  side,  to  allow  all  grease,  Ac, 
to  rise  to  the  surface ;  remove  this,  rub  the  soup  smoothly 
through  a  sieve  or  tammy ;  and  having  poured  it  into  a 
soup-pot,  add  poultry,  game,  veal,  or  pork,  or  any  kind 
of  fish,  previously  cooked,  and  cut  into  neat  square 
pieces  ;  boil  together  for  a  few  minutes,  and  serve  with 
plain  boiled  rice  in  a  separate  dish. 

Note, — When  pieces  of  ox-tail,  ox-cheek,  tendons  oi 
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oalTs  Imdnfi,  tails  or  feet,  rabbit,  iui^  garnish  the 
it  is  then  designated  ox-tail,  dEc.,  k  Tlndienne, 
-tail  Bcmp  m  the  Indian  ^ubhion. 

So.  145-DUCHESS  BOUP. 

c  two  ounces  of  Bermuda  arrowroot  m-ith  half  a 
ler  of  oold  water,  and  pour  this  into  a  stewpan 
ining  a  qnart  of  good  consomme,  3^o  4;  stir  this 
the  fire  until  it  has  boiled  gently  for  about  ten 
»s,  and  then  pour  it  into  a  sonp-tnreen  containing 
neatlj-cat  inch  lengths  of  roasted  or  boiled  ponltry 

ne. 

Na  146.— CALFS  TAILS  BOUP. 

t  up  two  calves'  tails  into  pieces  about  an  inch  and 
*  Icmg ;  place  these  in  a  stewpan  with  a  carrot,  an 
stuck  with  four  doves,  celery,  a  bunch  of  parsley, 
.  bay-leaf  and  thyme,  a  small  bit  of  mace  and  four 
ts  ;  fill  up  with  two  quarts  of  stock ;  and  boil  veiy 
f  by  the  side  of  the  fire  for  about  an  hour  and  a 
when  the  pieces  of  tail  will  be  done.  They  must 
be  strained  fn»m  the  stock,  washed  in  cold  water, 
ed,  and  set  aside  ;  while  their  Mock  must  be  placed 
itewpan  with  six  ounces  of  white  thickening,  No. 
irred  over  the  fire,  until  it  boils,  allowed  to  throw 
)wly  by  the  side  of  the  stove,  to  remove  all  grease, 
skimmed,  and  strained  into  a  soup-pot  containing 
ieces  of  calfs  tails  and  a  few  nmall  forcemeat  que- 
i.  Five  minutes  before  dinnei-time,  having  first 
the  soup  hot,  stir  gently  into  it  a  leason  of  four 
of  ej^,  a  gill  of  cream,  a  glass  of  shern,  a  very 
nutmeg,  pepper,  and  salt,  and  an  ounce  of  grated 
esan  cheese  :  and  when  the  soup  has  been  stirred 
the  fire  for  three  minutes  longer,  serve. 

No.  147.— CALF'S  FEET  SOUP. 

is  soup  is  made  in  exactly  the  same  manner  as  the 
ding,  the  only  difference  being  that  calfs  feet 
be  substituted  for  calf's  tails. 
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No.  148.— QK0U8E  SOUP. 

Boast  ofT  two  grouse  or  black  game,  and  while  thej 
are  roasting,  cut  up  small  two  carrots,  a  head  of  oeleiy, 
two  onions,  two  ounces  of  raw  ham,  a  bay-leaf«  thyme, 
and  parsley,  six  cloyes,  a  blade  of  mace,  ana  four  shalots ; 
and  fry  these  ingredients  with  a  piece  of  butter*  of  a 
brown  colour,  in  a  stewpan.  By  this  time,  the  gpx>ii8e 
will  be  done ;  cut  out  the  fillet«  and  put  them  away  in  a 
plate ;  pound  the  carcases  thoroughly  m  a  mortar,  and  add 
them  to  the  fried  vegetables,  and  half  a  pound  of  brown 
thickening,  No.  9 ;  moisten  with  two  quarts  of  ^pod 
stock ;  stir  over  the  fire  until  the  soup  boils ;  allow  it  to 
clear  off  the  grease  by  the  side  of  the  fire  for  twenty 
minutes ;  remove  this,  and  then  rub  the  soup  through  a 
tammy  in  the  usual  way  on  a  dish.  The  soup  being 
passed  and  poured  into  a  soup-pot,  add  the  fillets  of  the 
grouse  cut  into  thick  shreds,  a  glass  of  wine  and  a  small 
pinch  of  cayenne ;  make  it  hot  by  stirring  it  over  the 
fire ;  skim  it,  and  serve. 

Note, — Pheasants,  partridges,  larks,  woodcocks,  snipes, 
rabbits,  <$bc.,  prepared  in  the  manner  indicated  for  making 
grouse  soup,  will  prove  equally  delicious. 

No.  149.-HABE  SOUP. 

For  the  preparation  of  this  most  excellent  soup, 
proceed  as  directed  in  No.  148,  using  for  the  purpose 
hare  instead  of  grouse;  and,  indeed,  where  excessive 
economy  is  required,  water  may  be  used  instead  of  stock, 
on  account  of  the  greater  quantity  of  meat  contained 
in  a  hare.  Bed  wine  is  best  adapted  for  finishing  bate 
soup. 

No.  150.— PEA  SOUP. 

Soak  a  quart  of  split-peas  over  night,  and  next  day 
wash  them  in  two  waters,  and  put  them  in  a  stewpan 
with  carrot,  celery,  onions,  half  a  pound  of  raw  ham  « 
lean  bacon;   moisten  with  three  quarts  of  broth,  boil, 
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dm,  and  aet  tlie  peas  by  the  ride  of  the  fire,  to  con- 
nne  gently  Bunmering  for  about  two  hours  and  a  half, 
hen  the  peas  will  probably  be  dissolved  to  a  pulp  ; 
lb  this  thnn%h  a  tammy ;  poor  the  pur^  into  a  sonp- 
it;  stir  it  over  the  fire  nntil  it  boils ;  remove  it  to  the 
de  to  throw  np  the  sknm ;  remove  this  as  it  rises ; 
lason  with  a  little  pepper,  and  salt  if  necessary ;  stir  in 
pat  of  butter,  and  send  lo  table  with  fried  crusts,  or 
lasted  bread  cut  into  small  squares,  and  bruised  dry 
lint  separately. 

NctU. — Peas  soup  may  be  prepared  more  economically 
f  puttine  a  piece  of  ssdt-pork  about  two  poimds  weight 
I  with  the  peas  and  vegetables,  and  following  in  all 
tfaer  respects  the  process  indicated  above ;  the  pork, 
'hen  done,  may  be  served  as  part  of  the  dinner. 

No.  151.-GREEN  PEA  SOUP. 

Prepare  s  quart  of  large  peas,  a  good  handful   of 

rsley,  the  same  of  green  onions,  and  two  baudfuls  of 

«n  mint ;  boil  these  in  three  pints  of  water  with  a 

of  butter  and  a  little  salt ;  and  as  soon  as  the  peas 

done,  drain  their  liquor  into  a  pan  and  reserve  it ; 

nd  the  peas  in  a  mortar ;  mix  them  with  the  liquor 

peas  were  boiled  in ;  rub  through  the  tammy  or  sieve, 

pour  the  pur^  into  a  soup-pot     >Vhen  about  to  send 

ble,  make  the  soup  hot  by  stirring  it  over  the  fire 

out  allowing  it  to  boil ;  add  a  pat  of  butter,  a  little 

er  and  salt,  a  dessert-spoonful  of  sugar,  aud  about 

ounces  of  glaze  ;  serve  hot,  with  fried  crusts  on  a 

separately. 

e. — The  fried  crusts  are  prepared  as  follows :  viz., 

)  a  piece  of  the  crumb  of  a  stale  half-quartern 

\j  a  fourth  part,  and  cut  this  into  slices  less  than 

ter  of  an  inch  thick,  and  again  cut  up  these  slices 

ry  even  small  squares ;  these  must  be  fiied  in  a 

i,with  about  an  ounce  of  butter,  over  the  fire — 

ing  taken  to  toss  them  lightly  and  almost  con- 

y  while  they  are  being  fried;  and  when  they 

s 
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assume  a  l%hi  golden-brown  shade,  dxain  off  the  batter, 
and  place  them  upon  olean  paper  to  absorb  the  greasa 

No.  152.— ASPARAGUS  SOTTP. 

Break  off  all  that  is  tender  from  a  bundle  of  green 
sprue  asparagus,  and  put  this  in  a  large  pan  with  half 
a  peck  of  fresh-gathered  spinach,  a  large  handful  of 
parsley,  the  same  of  sprine  onions,  and  having  washed 
these  in  two  waters,  and  drained  them  in  a  sieve,  pro- 
ceed to  boil  them  in  nearly  two  quarts  of  water,  witn  a 
bit  of  butter  and  a  little  salt;  and,  as  soon  as  the 
asparagus  are  done,  strain  off  the  liquor,  to  be  kept  in 
reserve ;  bruise  the  asparagus,  <&c.,  in  a  mortar ;  add 
this  to  ihe  liquor,  and  having  rubbed  the  pur^  through 
a  tammy,  pour  it  into  a  soup-pot ;  and  when  about  to 
send  it  to  table,  add  three  ounces  of  glaze,  two  ounoei 
of  flour  kneaded  with  the  same  quantity  of  butter,  a 
little  pepper  and  salt,  and  a  spoonful  of  white  sugar ; 
stir  the  soup  over  the  fire  until  hot,  without  allowing 
it  to  boil;  and  serve  with  fried  crusts,  ]So.  151,  sepa* 
rately. 

No.  153.-CARROT  SOUP  A  LA  CRESSY, 

Shave  off  the  red  part  of  twelve  large  carrots,  and  pal 
it  in  a  stewpan  witn  four  onions,  two  heads  of  oeLnji 
four  ounces  of  raw  ham,  and  two  ounces  of  butter,  am 
peppercorns,  and  a  quart  of  water ;  put  the  lid  on  diM^ 
and  set  this  to  simmer  gently  for  two  hours  over  a  skrf 
fire.  At  the  end  of  this  time  the  carrots  wiU  be  doM 
quite  soft;  the  stock  miist  be  drained  from  them,  aalj 
kept  in  reserve,  while  the  carrots,  &o.,  are  first  brdiai] 
in  a  mortar,  and  being  added  to  their  liquor  and  a  qi 
of  stock,  must  be  rubbed  through  a  tammy,  poured  ii 
a  soup-pot,  stirred  over  the  fire  to  boil,  and  placed 
the  side  to  clear  itself  of  all  grease,  &o,y  whicn  must 
removed  with  a  spoon  as  it  rises  to  the  surfiuse; 
when  the  pur6e  has  gently  boiled  in  this  way  tot 
quarter  of  an  hour,  add  a  bit  of  glase,  a  di 
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of  Bogor,  and  a  litUe  pepper  and  salt,  if  necesaaiy,  and 
sezre  with  fried  omsiii,  m  a  plate. 

NoU, — In  nearly  ali  ivses  where  glaze  is  reoommended 
to  be  added  when  fSniahing  a  soup  or  a  sauce,  its  use 
nunr  be  dispensed  with  when  extreme  eoonomv  is  the 
oraer  of  the  day ;.  yet  it  must  be  admitted,  tliat  this 
omission  will  not  tend  to  improve  the  soup,  &c.,  imless 
indeed  the  stock  is  Tery  good. 

Na  154.-POTATO  SOUP. 

Peel  and  slice  up  a  dozen  good  potatoes  and  six 
onicnB,  and  put  them  into  a  stewpan  with  four  ounces 
of  batter,  a  little  nutmeg,  pepper  and  salt ;  add  two 
quarts  of  white  stock,  or  water,  and  allow  the  whole  to 
boil  gently  over  a  slow  fire,  until  the  potatoes  are  done ; 
then  rub  them  through  a  tammy,  pour  the  soup  into  a 
soap-pot,  stir  it  over  the  fire  until  quite  hot ;  add  half  a 
pint  of  cream,  and  serve  with  fried  crusts,  separately. 

No.  155.— MUTTON  BROTH. 

Take  three  pounds  of  the  scrag  end  of  a  neck  of 
mutton,  and  chop  it  into  eight  pieces ;  put  these  in  a 
stewpan  with  three  turnips,  two  leeks,  one  head  of 
celery^  a  handful  of  parsley  and  a  sprig  of  thyme  tied 
Beatty  tc^ther ;  fill  up  with  a  gallon  of  water ;  boil, 
ddm  weU,  set  the  stewpan  by  the  side  of  the  fire  to 
boH  gently  for  three  hours ; — and  then  having  strained 
it  throagh  a  sieve,  pour  it  into  a  soup-pot  containing 
frar  ounces  of  parboiled  pearl  barley,  and  three  sound 
lomipB  cut  into  very  small  dice ;  set  the  broth  to  boil 
•gun  very  gently  by  the  side  of  the  fire  for  about  an 
-  hoar;  remove  all  the  grease;  add  some  of  the  best  pieces 
•f  the  mutton,  kept  in  reserve  for  that  purpose ;  ascertain 
:ttftt  the  seasoning  is  delicate,  and  serve. 

No.  156.— SCOTCH  BBOTH. 

Prepare  some  mutton  broth  as  indicated  in  No.  155, 

;  I^  it  be  made  with  rather  more  meat,  and  while 

faroth  is  in  course  of  preparation,  cut  into  very  small 

?.  2 
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square  dice-like  formB  the  following  vegetables : 
two  carrots,  four  turnips,  four  leeks,  two  heads  of  celery, 
and  two  onions;  and  naving  placed  these  in  a  soup-pot 
with  either  six  ounces  of  parboiled  Scotch  barley  or 
rice,  add  thereto  the  strained  mutton  broth;  boil  the 
whole  together  gently  by  the  side  of  the  fire  for  about 
an  hour ;  skim  on  the  grease,  &c,;  ascertain  that  the  sea- 
soning is  palatable,  and  serve. 

No.  157.— HODGEPODGE. 

Prepare  the  mutton  broth  as  directed  in  the  preced- 
ing recipes,  and  in  addition  to  its  contents,  add  a  pint 
of  green  peas.  Allow  the  soup  to  boil  gently  until  the 
ingredients  are  thoroughly  done,  then  mix  in  with  them 
a  pint  of  pur^  of  spinach  and  parsley ;  •taste  to  ascertain 
that  the  seasoning  be  correct,  and  serve  quite  hot. 

No.  158.-KNUCKLE  OF  VEAL  AND  RICE  SOUP. 

Take  a  good-sized  knuckle  of  veal,  cut  it  into  six 
pieces,  sawing  the  bones  through  neatly.  Place  the 
pieces  in  a  small  stock-pot ;  fill  up  with  common  broth 
or  water ;  boil  and  skim  well ;  add  carrot,  onion,  turnip, 
and  celery,  a  few  peppercorns,  and  salt ;  and  having 
allowed  this  to  boil  very  gently  for  about  three  houn, 
remove  the  best  pieces  of  the  veal  upon  a  plate  to  be 
kept  in  reserve ;  strain  the  broth  into  a  smaller  soup- 
pot,  already  containing  three-quarters  of  a  pound  of  par- 
boiled rice ;  boil  together  for  half  an  hour ;  add  the 
pieces  of  veal  kept  in  reserve ;  skim  off  all  grease  from 
the  soup,  and  serve  hot. 

No.  159.-COCKY-LEEKY. 

Truss  and  boil  a  fowl  in  three  pints  of  light-ooloored 
stock,  and  when  done,  cut  the  fowl  up  into  neat  pieces 
and  let  these  be  kept  in  reserve  between  two  plates  to 
prevent  them  from  becoming  dried  up.  Next  add  ths 
broth  which  the  fowl  has  been  boiled  in,  to  a  down 
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piir^e  into  a  Btewpau;  stir  it  oyer  the  fire  to  make  it 
not ;  add  a  pint  of  oream,  and  serve  with  fried  crosts, 
separately. 

No.  163.— WHITE  CELERY  SOUP. 

Slice  up  fine  six  heads  of  oelery,  foor  onions,  and 
four  ounces  of  raw  ham ;  pat  these  into  a  stewpan  with 
four  ounces  of  butter  and  a  pint  of  white  stock,  or 
water ;  simmer  very  gently  over  a  slow  fire  until  the 
celery  becomes  quite  soft ;  then  add  half  a  pound  of 
flour,  mix  together,  moisten  with  a  quart  of  good  veal 
stock,  stir  the  soup  over  the  fire  far  twenty  minutes; 
rub  the  pur^e  through  a  tammy  into  a  dish,  and  having 
poured  it  into  a  soup-]pot,  make  it  hot ;  add  half  a  pint 
of  cream,  and  serve  with  fried  crusts,  separately. 

No.  164.— TURNIP  SOUP. 

The  process  is  the  same  as  for  making  celeiy  soup. 
No.  163,  merely  substituting  turnips  for  celery. 

No.— 165.  MACARONI  SOUP. 

Cut  some  boiled  macaroni  into  inch  lengths,  and  put 
these  into  a  soup-pot  containing  one  or  more  quarts  of 
good  clear  consomme ;  boil  gently  for  five  minutes,  and 
serve  hot,  with  two  ounces  of  grated  Parmesan  oheeae 
separately  on  a  plate. 

No.  166.— VERMICELLI  SOUP. 

Set  a  quart,  or  more,  of  good  clear  stock  to  boil,  and 
then  stir  in,  as  it  continues  to  boil  gently  by  the  side  of 
the  stove,  about  six  oimces  of  vermicelli,  lightly  broken 
in  order  to  prevent  too  long  filaments  hanging  over  the 
sides  of  the  spoon  as  it  is  carried  to  the  mouth,  which  is 
as  unpleasant  to  the  consumer  as  it  is  doubtless  to  the 
beholder.  When  the  soup  has  boiled  for  ten  minutes, 
^erve  hot,  with  grated  Parmesan  choose  separately. 
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hair  sioTe,  add  to  them  some  good  strong  game  stock; 
season  with  a  glass  of  madeira  and  a  pinch  of  mig^nio- 
nette  pepper,  and  serve  hot :  this  is  one  of  the  very 
best  soups  it  is  possible  to  send  to  a  good  table. 

No.  168.— LORD  MAECU8  HILLS  SOUP. 

Grease  the  bottom  of  a  fonr-quart  sized  stewpan  with 
an  ounce  of  butter,  and  place  therein  five  pounds  of 
knuckle  of  Teal  and  half  a  pound  of  raw  ham  ;  to  these 
add  two  carrots,  two  onions,  and  one  head  of  celery ; 
moisten  with  a  quart  of  broth,  and  set  the  whole  to  boil 
down  sharply  until  reduced  to  a  glaze ;  then  fill  np  with 
light  broth  or  water ;  boil  and  skim, — and  when  the  stock 
has  boiled  for  about  two  hours,  strain  it  off.  While 
this  is  going  on,  shred  four  large  lettuces,  a  handful  of 
spring  onions,  two  cucumbers  peeled,  and  a  handful  of 
chervil ;  and  having  put  these  into  a  stewpan  with  two 
ounces  of  butter,  pepper  and  salt ;  stir  over  the  fire  for 
ten  minutes ;  add  half  a  pound  of  fiour,  mix  together, 
moisten  with  the  stock,  boil  gently  on  the  comer  of  the 
iire  for  half  an  hour,  remove  the  scum,  add  half  an 
ounce  of  sugar  and  a  pint  of  boiled  green  peas,  and  serve. 

No.  1C9.-LOB8TER  SOUP. 

First,  cut  up  very  small  the  following  ingredients : 
viz., — a  carrot,  onion,  celeiy,  four  shalots,  bay-leaf,  and 
thyme,  and  some  parsley  ;  fry  those  in  a  stewpan  with 
a  piece  of  butter  until  they  are  lightly  browned ;  then 
add  six  ounces  of  flour,  mix  well ;  moisten  with  three 
pints  of  good  stock  (or  water  if  for  meagre  soup)  ;  stir 
over  the  fire,  and  when  it  boils,  set  it  by  the  aide  to 
simmer  gently  for  half  an  hour :  while  this  part  of  the 
preparations  is  going  on,  break  up  a  fresh  cooked  hen 
lobster ;  remove  the  meat  from  the  tail  and  olaws,  and 
out  this  into  neat  Fquare  pieces,  to  be  kept  in  reserve ; 
all  the  remainder  of  the  lobster  and  shell,  together  with 
a  little  spawn,  must  be  well  bruised  in  a  mortar,  and 
stirred  into  the  soup  as  it  boils ;  and  five  minutes  after 
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No.  172.— PRAWN  SOUP 

This  is  made  in  the  same  manner  as  crayfish  soup, 
No.  171,  using  fifty  prawns  for  the  purpose  instead  of 
crayfish. 

No.  173.— VICTORIA  SOUP. 

Wash  and  scald  half  a  pound  of  Frankfort  pearl 
barley,  and  put  this  into  a  stewpan  with  three  pints  of 
good  white  Teal  stock,  and  simmer  it  Tery  gently  over 
a  slow  fire  for  an  hour  and  a  half ;  by  whi(£  tinie  the 
barley  will  be  nearly  dissolTcd ;  remove  a  third  of  it 
into  a  small  soup-pot;  rub  the  remainder  through  a 
tammy  or  sieve,  pour  it  to  the  whole  barley ;  add  half  a 
pint  of  cream ;  season  with  a  little  salt ;  stir  it  over  the 
nre  ui^il  hot,  and  serve. 

This  soup  may  be  prepared  also  with  rice ;  ibej  are, 
or  at  least  toere,  the  only  soups  eaten  by  the  Queen 
when  I  had  the  honour  of  waiting  on  Her  Majesty. 

No.  174.— WHITE  SOUP  A  LA  REINB. 

Truss  a  fowl ;  put  it  on  the  spit,  and  set  it  down  before 
the  fire  to  roast ;  and  while  the  fowl  is  roasting,  wash 
three-quarters  of  a  poimd  of  rice,  and  boil  it  veiy  gently 
in  three  pints  of  white  voal  stock  for  about  an  hour. 
Bemove  all  the  moat  from  the  fowl ;  chop  and  pound 
this  in  a  mortar,  with  an  ounce  of  butter  and  a  gill  of 
broth ;  and  when  it  is  thoroughly  reduced  to  a  smooth 
pulp,  add  the  rice  ;  pound  all  together ;  take  this  up  into 
a  stewpan,  moisten  with  a  quart  of  broth  (made  with 
the  bones  of  the  fowl  and  a  pound  of  veal,  with  carrot, 
celery,  and  onion) ;  rub  the  pur^e  through  a  tammy,  and 
when  this  is  done,  pour  the  soup  into  a  small  aonp-pot ; 
stir  it  over  the  fire  until  hot,  season  with  a  little  pepper 
and  salt,  mix  in  half  a  pint  of  cream,  and  terra  wifli 
fried  crusts  on  the  surface  of  the  soup. 

No.  175.— SPRING  HERBS  SOUP. 

Take  two  lettuces,  a  littie  sorrel*  a  handfdl  of  pora- 
lain,  dandelion,  and  chervil;  shiedall these ;  wash  them 
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tightly,  six  oIotos  and  a  bit  of  mace;  moisten  witli 
a  quart  of  stock,  or  water,  boil  down  to  a  glaze  over  a 
brisk  fire ;  fill  up  with  stock,  or  water ;  boil,  skim  well, 
and  when  the  stock  has  simmered  gently  by  the  side  of 
the  fire  for  two  hours,  strain  it  off.  After  removing 
all  the  grease,  let  it  be  poured  into  a  soup-pot  contain- 
ing carrots  and  turnips,  scooped  in  the  form  of  olives, 
some  celery  and  leeks  shred  thickly,  a  pint  of  garban9as 
(Spanish  peas)  previously  soaked  and  boiled,  and  a  des- 
sert-spoonful of  Spanish  sweet  red  pepper ;  boil  gently 
until  the  vegetables  are  done ;  then  add  the  partridge  or 
pheasant,  cut  into  neat  pieces,  also  the  ham,  and  some 
small  pork  sausages  which  have  been  boiled  in  the  stock. 
Note. — This  substantial  soup,  which  in  Spain  is  called 
**  011a  Podrida,"  forms  of  itself  an  excellent  dinner. 

No.  178.— PROVENCAL  SOUP.  OB  BOUILLABAISSE. 

Divide  two  Portugal  onions  into  quarters,  and  having 
shred  these,  fry  them  in  a  stewpan  with  two  tablespoon- 
fuls  of  salad-oil  until  the  onions  acquire  a  light  coionr ; 
then  add  a  dessert-spoonful  of  Spanish  sweet  red  pepper, 
a  little  salt,  and  a  quart  of  good  stock,  or  water ;  Doil  to- 
gether for  three  minutes,  and  then  add  some  small  slices 
of  fillets  of  any  kind  of  fish  most  agreeable  or  cobt 
venient;  boil  these  for  a  few  minutes,  and  serve  the 
bouillabaisse  with  the  crusts  cut  from  a  French  roll 
fried  in  a  little  oil  or  butter. 

Note. — For  economy  sake,  or  to  suit  the  taste  of  those 
who  prefer  eating  the  fish  separately  from  the  soup,  slices 
of  any  fish  of  larger  size  may  be  cooked  in  the  soup,  and 
served  in  a  dish,  with  one  of  the  numerous  varieties  of 
sauces  (Contained  in  this  work. 

No.  179.— VEGETABLE  MABROW  SOUP. 

Split,  peel  and  remove  the  seedy  core  from,  six  vege- 
table-marrows, place  them  in  a  stewpan  with  two  onnoes 
of  butter,  nutmeg,  pepper  and  salt,  and  fonr  lumps  of 
sugar;  moisten  with  a  pint  of  white  stock,  or  water; 
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boil  gently  for  balf  an  hour,  mb  the  pnr^  throagh  a  hair 
neve  or  tammy,  pour  it  into  a  8onp-pot,  add  a  pint  of  good 
itock,  and  half  a  pint  of  cream,  stir  it  over  the  fire  until 
qnite  hot,  and  aerre  with  fried  crusts. 

No.  180.— CHESTNUT  SOUP. 

Scald,  peely  and  scrape  fifty  large  chestnuts ;  put  these, 
into  a  stewpan  with  two  ounces  of  butter,  an  onion,  four 
lumps  of  sugar,  and  a  little  pepper  and  salt ;  and  simmer 
the  whole  over  a  slow  nre  for  three-quarters  of  au 
hour ;  then  bruise  the  chestnuts  in  a  mortar ;  remove  the 
pulp  into  a  stewpan ;  add  a  quart  of  good  brown  gravy, 
and  ha^'ing  rubbed  the  pur^  throu^  a  tammy,  pour  it 
into  a  stewpan ;  make  it  hot,  and  serve  with  fried  crusts. 

No.  181.— GERMAN  SOUP. 

Take  one  carrot,  a  turnip,  a  head  of  celery,  parsnip, 
an  onion,  or  the  white  parts  of  spring  onions,  and  either 
cut  or  scoop  all  these  into  very  small  squares  or  olive 
shapes ;  put  them  into  a  stewpan  with  a  piece  of  butter, 
a  spoonful  of  sugar,  and  a  little  pepper  and  salt,  and  fry 
them  lightly  over  a  slow  fire ;  then  add  two  lettuces  and 
a  little  tarragon  and  chervil  shred  coarsely ;  stir  these 
again  over  the  fire  for  a  few  minutes,  and  mix  in  two 
ounces  of  flour ;  moisten  with  three  pints  of  good  white 
stock,  boil  gently  for  half  an  hour,  incorporate  a  leason 
of  four  yolks,  and  half  a  pint  of  cream,  without  boiling ; 
ascertain  that  the  seasoning  is  correct,  and  serve. 

No.  182.— ITALIAN  SOUP. 

Half  roast  either  a  fowl,  pheasant,  duck,  partridge,  or 
a  rabbit ;  and  put  it  into  a  stewpan  with  ifour  ounces  of 
raw  ham,  two  onions,  six  ripe  red  tomatas,  a  head  of 
celer}',  a  carrot  sliced  up,  four  shalots,  a  bay-leaf  and 
thyme,  four  cloves,  a  small  bit  of  mace,  and  twelve 
peppercorns ;  moisten  with  a  pint  of  stock  and  a  glass 
of  wine ;  boil  down  to  a  glaze ;  fill  up  with  two  quarts  of 
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stock,  or  water ;  boil  gently  on  the  oomer  of  the  fire  for 
an  honr ;  skim,  and  strain  the  stock  into  a  pan ;  reserve 
the  fowl,  or  whatever  has  been  used  to  mi^e  the  soap, 
on  a  plate ;  pound  all  the  v^^tables  in  a  mortar ;  remove 
this  pulp  into  a  stewpan ;  moisten  with  the  stock ;  mb 
it  through  a  tammy ;  pour  the  pur^  into  a  soup-pot ;  stir 
it  over  uio  fire  until  it  boils ;  lot  it  throw  up  by  the  side 
for  ten  minutes;  skim  it  well,  and  then  stir  into  the 
soup  a  paste  made  of  three  anchovies,  a  few  capers,  and  a 
pinch  of  cayenne  pounded  and  rubbed  through  a  sieve ; 
and  pour  ihe  soup  into  the  tureen  already  containing 
the  fowl  cut  into  small  neat  pieces. 

No.  183.— 0Y8TEB  SOUP. 

Scald,  drain,  wash,  and  beard  four  dozen  oysters ;  re- 
serving their  liquor  in  a  pan.  Put  four  ounces  of  butter 
into  a  stewpan  to  barely  dissolve  over  the  fire ;  mix  in 
four  ounces  of  flour ;  moisten  with  a  pint  and  a  half  of 
good  white  stock  or  milk ;  season  with  nutmeg  and  a 
pinch  of  cayenne,  and  a  teaspoonfiil  of  anchovy ;  add 
half  a  pint  of  cream ;  stir  over  the  fire  for  a  quarter  of  an 
hour's  gentle  boiling ;  and  then,  having  cut  the  oysters 
each  into  halves,  pour  the  hot  soup  over  them  in  the 
tureen. 

Note. — This  favourite  soup  may  also  be  prepared  in 
like  manner,  and  with  equal  chance  of  success,  by  using 
cocklesi  muscles,  whelks,  or  coUops  for  the  purpose; 
but  it  must  not  be  forgotten  that  great  care  and  dean- 
liness  must  be  observed  in  well  washing  them,  in  older 
effectuaUy  to  remove  all  sand  or  grit. 
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grouse,  pcuiridges,  hares,  rabbits,  &o,:  all,  or  any  of  these 
are  of  course  first  to  undergo  the  same  process  as  indi- 
cated fur  the  preparation  of  veal,  and  to  be  used  in  the 
same  proportions. 

No.  186.--QUENELLE  FOEOEMBAT  OP  WHTTlNGa 

Skin  two  large  whitings,  scrape  off  the  flesh  with  a 
spoon,  and  force  it  through  a  wire  sieve  with  the  back 
part  of  the  bowl  of  a  wooden  spoon,  on  to  a  plate.  Next, 
to  twelve  ounces  of  the  prepared  fish,  add  eight  ounces 
of  the  panada,  No.  184,  ana  six  ounces  of  fresh  butter ; 
pound  these  in  a  mortar,  adding  gradually  three  whole 
eggs  and  the  yolks  of  two  others ;  season  with  nutmeg, 
pepper,  and  salt,  and  after  being  thoroughly  mixed  by 
further  pounding,  remove  it  into  a  basin  to  be  kept  upon 
ice  till  required  for  use. 

Note, — All  kinds  of  fish  quenelle  forcemeat  must  be 
prepared  as  indicated  for  the  composition  of  whiting 
forcement,  using  for  those  purposes  any  given  quantity 
of  salmon,  trout,  gurnet,  haddock,  or  codfish ;  bearing 
in  mind  that  previously  to  mixing  the  fish  with  the 
other  ingredients,  it  must  be  forced  through  a  wire  sieve. 
The  proportions  of  panada  and  butter  are  the  same. 

No.  187.— LOBSTEB  QUENELLES. 

Take  a  fresh-boiled  hen  lobster ;  break  the  shell,  and 
remove  the  meat,  pith,  and  coral  and  spawn ;  cut  up  the 
tail  into  neat  scollops  and  place  these  in  reserve 
in  a  small  stewpan,  >vith  a  little  of  the  lobster  butter. 
Next,  place  all  the  remainder  of  the  meat  and  pith  of 
the  lobster  in  a  mortar  with  the  flesh  of  a  large  whit* 
ing,  four  ounces  of  butter,  and  six  ounces  of  panada, 
No.  184 ;  add  two  whole  eggs  and  two  yolks,  season  with 
nutmeg,  cayenne  pepper,  and  a  teaspoonful  of  anchovy; 
pound  the  forcemeat  thoroughly,  and  when  well  mixed, 
remove  it  into  a  basin  to  be  used  as  hereinafter  directed. 
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DBESSED  FISH   IN   OENEBAL. 
No.  191.— TORBOT,  PLAIN  BOILED. 


Wabs  the  turbof,  wipe  it  dry,  rub  it  OTer  with  the 
juice  of  &  leiuon,  and  a  little  rait,  and  put  it  into  a  fish- 
kettle  with  water  sufficient  to  cover  it ;  add  a  handfol  of 

ealt,  set  the  ketile  over  the  fire,  and  as  soon  as  it  begins 
to  boil,  lift  it  dowu  by  the  side  of  the  fire,  to  Gontinue 
gently  simmering  for  about  half  an  hour — more  or  len, 
according  to  the  size  and  weight  of  the  fish ;  when  done, 
skim  the  water,  lift  the  turbot  out  carefully  npon  it» 
drainer,  slide  it  gently  off  on  to  the  dish  covered  with  a 
folded  napkin,  gnrnish  it  round  ncntlv  with  picked  par 
Bloy,  and  send  to  table  with  either  loDster  sauce,  No,  40, 
or  Dutch  sauce.  No.  79. 

No.  192.— TUEBOT  A  LA  PARISlV-NNE. 

Retuoye  the  backbone  from  a  small  turbot,  and  stufT  it 

with  forcemeat  of  nhiting.  No.  16G  ;   then  place  it  on  a 

eautapan  or  baking-sheet  previously   spread  with  iS 
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Btewpan;  boil  it  down  to  a  fourth  part  of  its  original 
quantity,  and  add  it  to  some  white  matelotte  sance.  No.  87; 
pour  this  over  the  turbot;  garnish  ronnd  with  heart- 
shaped  or  oval  fried  cr6utons  of  bread,  and  serve. 

No.  195.— TUBBOT  WITH  CBEAM  AU  GRATIN. 

This  dish  is  prepared  from  any  turbot  which  happens 
to  be  left  from  a  previous  day  s  dinner.  Bemove  the 
fish  from  the  bones ;  pare  off  the  black  skin,  and  out  up 
the  pieces  into  scollops ;  to  these  add  some  cream  becha- 
mel sauce,  No.  16 ;  make  the  fish  hot  without  bruising  the 
pieces ;  pile  it  up  neatly  in  a  dish ;  shake  over  the  8urfiM» 
some  grated  Parmesan  cheese,  and  upon  this  pour,  say 
half  a  gill  of  good  thick  cream ;  use  the  red-hot  sala- 
mander (see  Adams'  Illustrations)  to  colour  the  sui&ce 
of  this  dish  of  a  light-golden  brown,  and  serve  quite 
hot. 

No.  196.-TUEBOT  A  LA  BECHAMEL. 

The  remains  of  turbot  are  prepared  as  in  the  foregoing 
case,  with  the  addition  of  a  lew  ojsters  when  in  season, 
and  also  a  little  cream ;  it  is  dished  up  with  a  border  of 
potato  croquettes. 

Note, — Scollops  of  turbot,  or  of  almost  any  other  kind 
of  fish,  may  be  prepared  in  the  same  way,  and  used  also 
for  garnishing  vol-au-vents,  borders  of  potato,  &c. 

No.  197.— FILLETS  OF  TUBBOT. 

A  small  turbot  may  be  purchased  for  this  purpose ; 
and  after  cutting  out  the  fleshy  parts  from  the  four 
divisions  intervening  between  the  fins  and  the  back- 
bone, divide  these  into  square  oblong  pieces,  and  place 
them  neatly  in  a  sautapan  with  two  ounces  of  dissolved 
butter,  pepper,  salt,  and  lemon-juice ;  set  them  in  the 
oven  to  bake  for  ten  minutes,  or  over  the  fire ;  in  the 
latter  case,  the  fillets  must  be  turned  over  to  admit  of 
their  being  done  on  both  sides.  The  fiUets,  after  being 
drained  on  a  napkin,  must  be  dished  up  similarly  to 
outlets,  and  sauced  over  with  either  of  the  following 
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mdom:  vix.^—mattre-d'h&tel,  Datoh  unoe,  nvigotte, 
ItlUan,  Indiui,  lidater,  ibrimp,  ojrBtor,  miuolc,  Ac; 
eMih  kind  of  nooe  *ff.iw)ing  a  Tuiefy,  m  well  oa  being 
nitaUs  to  <viii'gi>ni^^^>^, 

No.  198.— BRDX. 
Hm  &ih  venr  mooh  rwembles  torbot,  and  may  there- 
fore be  tnsted  m  the  wne  iroy,  tlie  direotioiiB  for  dreas- 
bag  whiolt  n»y  be  fioillowed  in  «ll  partioaUis. 

N*  198.-JOHN  DOBTj 

Codk  Ae  fidi  in  water  with  a  little  salt,  and  be  care- 

ftdtbat  H  is  not  allowed  to  boil ;  aa  this  fish,  which  is 

fir  from  pwwptJBg  tn  onuunental  or  pleBsing  aspect,  is 

E'"  nij  ludeooB  to  behold  when  further  disfigured 
being  allowed  to  boil  &st  while  it  iBbein^  cooked, 
the  dory  ia  done,  diah  it  np  with  care,  in  ordei 
not  to  break  it;  and  aend  it  to  table  with  lobster, 
afarimp,  andiovy,  or  Dutch  sance. 

JVefs. — Dories  may  also  be  stuffed,  and  baked  ot 
grilled,  and  served  with  brown  caper  sauce,  or  piquante 
aanoe. 

Ko.  300.— HALUOK.  PLAIN. 


Pat  ttw  ■^1"M«".  whether  whole,  in  parts,  or  in  slices, 
to  boil  in  water  with  salt:  but  remember  never  to 
vn  TiBOgar  when   dressing  stlnion   or  trout,  as    thai 
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destroys  both  colour  and  flavour.  As  soon  as  the  fish 
is  done,  lift  it  out  of  the  water  to  drain  for  a  minute ; 
dish  it  up  on  a  foldod  napkin ;  garnish  round  with  picked 
parsley,  and  serve  with  either  of  the  following  sauces : 
viz., — lobster,  shrimp,  anchovy,  Dutch,  or  green  parsley 
sauce.  • 

No.  201.— GRILLED  SALMON. 

Procure  one  or  more  slices  of  salmon  about  an  inch 
thick,  rub  them  over  with  salad-oil,  and  season  with 
pepper  and  salt ;  and  having  placed  them  on  a  gridiron 
over  a  clear  fire  to  broil,  carefully  turn  the  slices  of 
salmon  over  every  five  minutes,  basting  occasionally 
either  with  a  little  butter  or  oil,  according  to  taste ;  and 
when  the  salmon  is  done  through,  which  will  be  accom- 
plished in  about  half  an  hour,  and  may  be  ascertained 
by  finding  that  on  a  little  pressure  the  bone  easily 
sepco^tes  from  the  fish,  it  is  to  be  placed  on  its  dish, 
and  either  of  the  following  sauces  poured  over  it  and 
served  :  brown  capers,  Proven9ale,  bourguignotte,  brown 
butter  sauce,  or  Italian  sauce. 

No.  202.-^  SALMON  A  LA  TARTARE. 

The  slices  of  salmon  are  to  be  grilled  as  in  the  fore- 
going case ;  and  when  done,  placed  on  a  dish  neatly 
overlapping  each  other.  Some  Tartar  sauce,  No.  38,  or 
Prince  of  Wales'  sauce,  No.  81,  must  be  previoushr  poured 
into  the  dish,  and  elegantly  garnished  round  with  Indian 
pickles,  anchovies,  olives,  capers,  and  gherkins. 

No.  203.~MATELOT'rE  OP  SALMON. 

The  inferior  parts  of  the  fish  suit  this  imrpoee ;  let 
them  be  cut  into  slices,  and  after  being  boiled  in  tiM 
usual  way,  dished  up ;  pour  some  matelotte  sauce,  No.  8G, 
over  the  salmon;  garnish  with  mushrooms,  queneUea, 
crayfish,  and  fried  cr6utons  of  bread,  and  send  to  table. 
Upon  ordinary  occasions  these  expensive  adjuncts  nay 
of  course  be  dispensed  with. 
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No.  204.— SALMON  A  LA  BKOENCK. 

For  tliis  purpose  procure  a  small  8almon-[K^;l  weip^hin^ 
about  six  pounds ;  truss  it  in  the  form  of  an  S,  }mAI  it  off 
some  hours  before  dinner-time,  and  having  removed  thh 
fish  from  the  water,  and  allowed  it  to  becc^me  c^^ld,  with 
a  knife  carefully  peel  off  the  skin,  and  thon  inaitk  ov<;r 
the  fish  entirely  with  a  coating  of  fijsh  forc^^mcat,  No,  180 

fin  which  there  has  been  mixed  a  good  quantity  r/f 
obster  spawn  to  colour  it  red),  and  after  fan/>Ahing  thf; 
surface  over  by  means  of  a  knife  dipped  in  hot  vrnU:r 
and  lightly  drawn  over  the  forcemeat,  insert  then;ijjK>n 
some  pieces  of  truffles  to  form  a  decoration  T«:jtreht:uU 
ing  sprigs  of  laurels,  &c, ;  cover  the  salmon  over  with 
paper  previously  well  greased  with  butter,  pla/;#2  it  in 
the  oven  for  about  half  an  hour  before  dinner-time,  and 
when  the  forcemeat  has  become  finn,  yet  H^imewlmt 
elastic  to  the  touch,  diHh  up  the  salrnon,  gamihh  it  with 
u^rigueux  sauce,  No.  07,  some  decorat^:d  quenelles  of 
lobster,  No.  187,  large  crayfish,  and  butt/^n  muhhnx^rns. 
Note, — As  this  is  evidently  a  very  extravagant  dish,  it 
may  be  indulged  in  only  upon  extnu^rdinary  rxxaisions ; 
and  even  then  the  most  ex]:>enHive  articles  may  W 
dispensed  with,  without  deterioration  to  the  suj>f^riority 
of  the  dish  itself. 

No.  205.— FILLETS  OF  SALMON  A  LINDIENNK. 

Procure  a  pound  and  a  half  of  salmon  from  the  tail 
end  (that  part  being  cheapest) ;  divide  the  fihh  from  the 
backbone  by  running  or  slipping  the  edge  of  the  knife 
along  the  side  of  the  spine  ;  and  when  this  is  effected, 
remove  the  skin  in  like  manner ;  cut  the  fish  intr>  neat 
squares  or  heart-shaped  pieces,  about  a  quarter  of  an 
inch  thick;  dip  these  fillets  in  some  beaten  egg;  drain 
and  roll  them  in  some  fine  bread-crumbs ;  fry  them  of  a 
light-fawn  colour  in  some  lard  previously  made  very 
hot  for  the  purpose  ;  and  when  done,  dish  them  up  neatly 
and  pour  over  them  some  Indian  sauce.  No.  73,  and 
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Rpriukle  over  the  fillets  some  finely  shred  peel  of  the 
green  mountain  gherkins,  to  be  had  of  Crosse  and  Blaok- 
well,  Soho-square. 

No.  206.— FILLETS  OF  SALMON  A  LA  MABESCHALE. 

Let  these  be  prepared  and  bread-ommbed  as  directed 
in  the  foregoing  case  ;  and  instead  of  frying  them  in  lard, 
two  ounces  of  clarified  butter,  in  a  sautapan,  must  be 
used  for  that  purpose  ;  and  when  the  fillets  of  salmon  are 
done,  and  dished  up,  garnish  the  centre  of  the  entr^  with 
either  muscles,  oysters,  prawns,  or  shrimps  (these  must 
of  course  have  been  previously  scalded  or  picked) ;  pour 
over  the  garnish  and  round  the  fillets  some  ravigotte 
sauce.  No.  34,  or  aurora  sauce.  No.  88,  and  serve  hot. 

No.  207.-FILLETS  OF  SALMON  A  LA  TARTARB. 

Trim,  crumb,  and  fry  the  fillets  of  salmon  as  in  the 
foregoing  case,  and  dish  them  up  on  some  Tartar  sauce. 
No.  38,  previously  placed  in  the  centre  of  the  dish. 

No.  208.— FILLETS  OF  SALMON  A  LA  RAVIGOTTE. 

Trim  the  fillets  of  salmon  in  the  form  of  squares  or 
ovals,  place  them  neatly  in  a  sautapan  with  a  little  clari- 
fied  butter,  pepper,  and  salt,  chopped  parsley,  and  the 
juice  of  half  a  lemon ;  and  set  them  in  the  oven  or  upon 
a  slow  fire  until  done  on  one  side,  and  then  turn  them 
over ;  and  when  done  through,  drain  and  dish  them  up  in 
a  ring;  sauce  over  with  ravigotte  sauce.  No.  34  or  No.  67. 

No.  209.— BOILED  SALMON  AFTER  THE  SCOTCH 

FASHION. 

To  dress  salmon  or  trout  in  perfection  in  this  style,  it 
IS  quite  necessary  that  the  fish  be  dressed  a  short  time 
after  being  caught.  Sportsmen  well  know  that  it  is  only 
while  this  kind  of  fish  is  yet  almost  alive  that  it  retains 
that  white  creamy  substance  which  appears  between  the 
flakes  of  the  boiled  fish,  and  which  makes  it  so  truly 
delicious :  this  is  little  known  to  London  epioorea    If 
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it  be  pnotioiUe  to  prooue  wliat  is  termed  *  Inw  oilmofi, 
fakB  out  the  gflla»  dntw  out  tbe  gats,  ^,  wash  the  fish 
and  orimp  it  on  eiiher  mde,  h^  makiiig  deep  incisions 
with  m  iTQij  diaiB  knifo,  and  Ihen  throw  it  into  a  large 
tab  omntainMng  dean,  oold,  sprinff-water,  fresh  from  the 
pump ;  the  wate  to  be  ehuiged  eveiy  half-honr,  and 
tho  aalaai  it  laaiain  in  it  fo  ahont  two  hours.  In 
crimpipg  -maf  aort  of  fish,  the  colder  the  water  is  the 
botlari'-dia  eoiHhpw  of  the  water  petrifying  the  fish  to  a 
certain  dene,  giveB  it  the  firmness  so  mnoh  desired. 
Pot  the  cnrnped  aafanon  on  to  boil  in  hot  water,  with  a 
good  handM  of  salt;  allow  it  to  boil  gently  on  the  uide 
of  the  aUnre,  remembering  that  all  crimped  fish  require 
conmderably  less  time  to  boil  than  plain  fish.  As  soon 
as  the  fish  ia  done,  it  ahoold  be  immediately  drained 
from  the  water,  dished  up,  and  served  with  lobster  and 
Dutch  sanoea,  or  else  with  the  following  sance :  viz., — 
pat  half  a  poond  of  fresh  chnmed  bntter  into  a  clean 
atewpaa  with  a  tableepoonfrd  of  chopped  parsley,  nut- 
meg, pepper,  and  salt,  and  lemon-juice ;  work  this  with 
a  apoon  {the  stewpan  containing  these  ingredients  im- 
mened  in  hot  winter)  until  dissolved  and  mixed,  and 
aerrewith  crimped  fiui,  in  a  sauceboat. 

NaiB, — ^The  foregoing  instructions  for  crimped  salmon 
and  trout  aze  placed  here  solely  for  the  benefit  of  such 
of  nnr  readerB  aa  may  be  fortunate  enough  to  live 
aoflllcieBily  near  salmon  fisheries  to  enjoy  an  occasional 
day's  aport,  to  enable  them,  when  they  have  been  ruo- 
ceaafal,  to  cook  their  pri2se  in  greatest  perfection. 
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Mo.  210.-TBOUT,  PLAIN  BOILED. 


Boil  tho  tntnt  i&  woter  with  iialt ;  and  when  done 
through,  dish  it  op  on  a  napkin  in  a  diah;  garmab  it 
mund  witb  picked  paralev,  and  serve  Bepsratel;  in  a 
Bauce-boat  any  of  the  following  sanoes:  tIz., — Dntoh 
eance,  pamley,  bnlter,  ehrimp,  anchovy,  ravieotte,  or 
Scotch  Bance  as  indicated  in  the  preceding  artiole. 

No.  211.— GRILLED  TBOUT,  EPIOUKEAN  BAUOB. 
Split  a  trout  down  the  back  with  a  koife,  and  spread 
it  open  without  bruising  it ;  lay  the  fish  np6n  a  dish, 
season  it  with  a  little  oil,  pepper,  and  salt,  and  a  aqneese 
of  iemon-juice ;  place  it  between  the  bars  of  a  doable 
zridiron,  over  a  clear  fire  to  broil ;  turning  it,  and  bast- 
ing it  occasionally  with  a  little  oil  or  a  bit  of  butter; 
and  when  done,  which  will  take  about  half  aa  hour, 
place  it  on  its  dish,  pour  some  piquant«  sauce.  No.  22, 
in  which  there  has  boon  mixed  a  good  pat  of  epiovrean 
butter,  No.  130,  and  serve. 

No.  212.-TBODT  WITH  GENOESE  BAtlOE. 

Boil  a  tront,  remove  tihe  akin,  dish  it  up,  and  Banoe  it 
over  with  Genoese  sauce,  No.  20,  and  serve. 

Note. — Boiled  trout  may  also  be  served  with  the 
following  sauoes  :  viz., — Ihitoh,  green  ravigotte,  oardi* 
oal,  botuguignotte,  white  or  brown  matelotte,  Ac  I 
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Boil  m  troatt  zemoTe  tbe  ikin,  and  ootot  the  fish  cnrei 
with  the  fbUowiiup  nraptntion :  viz., — To  three  nw 
ybUoiof  em  add  half  a  gOl  of  white  sauce,  an  ounce 
of  gialed  Kimeeaa  ohaese,  the  juice  of  half  a  lemon,  a 
teaapocMiflil  of  anchory,  a  little  nutmeg  and  pepper ;  stir 
this  oror  tte  Are  in  a  stewpan  until  it  h^ins  to 
thioTren,  and  ihent  having  masked  the  trout  with  it, 
shake  oweat  the  suftoe  the  whites  of  two  hard  eegs 
shred  fine,  whtdi  have  heen  mixed  with  the  hard  joJks 
robbed  throi^  a  wire  sieve,  and  also  a  little  grated 
Pannesan  oheeae.  Twenty  minutes  before  dinner-time, 
put  the  trout  in  the  oven  to  make  it  hot;  odour  it  with 
the  salamandfiir  of  a  li^^it-golden  brown ;  pour  either 
some  tomata,  prawns,  or  simmp  sauce  round  the  fish, 
and  serve. 

No.  214.— FILLETS  OP  TBOUT. 

These  aze  prepared  and  finished  in  the  same  manner 
as  fillets  of  sabnon. 

Ho.  S15.-«TUBGE0N  A  LA  GAEDIXAL. 

Prooore  about  two  pounds  of  sturgeon,  remove  the 
skin  with  a  sharp  knife,  tie  the  piece  of  fish  round 
neatly  into  shape  with  string,  and  place  it  in  a  stew- 
pan  with  alioea  cairot  and  onion,  bay-leaf,  thyme,  and 
pandey,  a  gjUun  of  vinegar,  four  cloves,  salt,  and  a  bit 
of  maoe,  and  water  enough  to  cover  the  fish ;  set  this  to 
boil  gently  until  the  sturgeon  is  done,  which  will  take 
more  or  less  time  according  to  the  size  and  age  of  the 
sturgeon  from  which  the  piece  has  been  cut.  \Mien 
done,  dish  up  the  sturgeon,  garnish  with  a  border  of 
qneneUes  €i  whiting,  and  crayfish,  placed  alternately 
round  it ;  sauce  it  over  with  cardinal  sauce.  No.  62,  and 

Nate. — To  save  expense,  the  garnish  may  be  dispensed 
with,  and  the  sauoe  only  used. 
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No.  216.--8TUBOEON  A  LA  BOUBGUIGNOTTE. 

Boil  a  piece  of  sturgeon,  large  or  small,  according  to 
directions  in  No.  215,  and  having  dished  it  up,  pour 
over  it  some  bourguignotte  sauce,  No.  60. 

No.  217.— STUBGEON  A  LA  BOTALE. 

For  this  purpose  it  will  be  necessary  to  procure  a 
larger  piece  of  sturgeon  than  in  the  preceding  cases, 
say  fonr  pounds  to  six  pounds ;  and  tlus  should  be  of 
oblong  shape.  Bemove  the  skin,  roll  up  the  fish,  and 
tie  it  neatly  and  close  round  with  string  so  as  to  give  it 
the  form  of  a  bolster,  boil  it  gently  with  carrot,  onion, 
bay-leaf,  thyme,  and  parsley,  a  little  salt,  vinegar,  and 
water ;  and  when  the  sturgeon  is  done,  drain  it  on  a 
dish,  and  set  it  to  cool.  When  cold,  mask  the  whole  of 
the  surface  of  the  piece  of  sturgeon  with  some  forcemeat 
of  whiting ;  smooth  this  over  with  a  knife  dipped  fre- 
quently in  hot  water,  and  ornament  or  decorate  it  with 
truffle,  tongue,  and  the  peel  of  green  Indian  gherkins ; 
and  this  done,  cover  it  over  with  buttered  paper ;  moisten 
the  bottom  part  of  the  fish  only,  by  pouring  about  a 
pint  of  the  liquor  it  was  boiled  in,  or  a  little  broth,  into 
the  baking-dish  it  is  placed  upon,  and  about  three- 
quarters  of  an  hour  before  dinner-time,  put  it  in  the 
oven  to  bake  rather  slowly,  basting  it  occasionally  with 
its  own  liquor,  and  when  done,  place  it  carefully  on  its 
dish,  garnish  round  the  base  with  groups  of  tni£9et| 
mushrooms,  picked  prawns,  and  small  quenelles  ot 
whiting,  the  forcemeat  of  which  has  nad  a  green 
colour  imparted  to  it  by  the  addition  of  chopped  boiled 
parsley ;  pour  some  well-made  ravigotte  sauoe,  No.  34, 
or  some  Allemande,  No.  17,  round  and  over  the  fiah,  tfid 
serve. 

Note. — This  is  rather  an  expensive  affair,  and  is 
therefore  to  be  indulged  in  upon  gala  days  only. 
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No.  220.— OEIMPED-OOD,  OYSTER  SAUOE. 

Have  some  clean  water  ready  boiling  on  the  fiie; 
place  the  slice  or  slices  of  crimped  cod  in  it ;  add  salt  in 
sufficient  quantity  to  strongly  flavour  the  water,  and 
having  allowed  ^e  fish  to  boil  very  gently  for  about 
twenty  minutes,  the  slices  must  be  immediately  dished 
up  as  soon  as  they  are  done;  inasmuch  as  to  allow 
any  fish  to  remain  in  water  after  it  is  done,  spoils  it ; 
but  this  is  more  particularly  the  case  with  all  crimped, 
fiflh.  Garnish  the  slices  of  crimped  cod  with  picked 
parsley,  and  some  pieces  of  the  liver  which  have  been 
boiled  separately,  and  serve  oyster  sauce,  No.  43,  in  a 
sauceboat. 

Note. — Cod*8  liver,  when  boiled  with  the  fish,  through 
the  decomposition  of  its  oil,  imparts  an  unpleasanUy 
strong  flavour. 

No.  221.— COD  A  LA  DIEPPOISE. 

Procure  slices  of  cod  about  half  an  inch  thick,  dip 
them  in  a  little  milk  on  a  plate,  flour  them  over  tho- 
roughly, and  fry  them  in  plenty  of  very  hot  lard  or 
clean  fat;  it  will  take  about  twenty  minutes  to  cook 
them  through ;  the  slices  of  cod  must  then  be  drained 
on  a  cloth  to  absorb  all  grease,  and  placed  neatly  on  a 
dish  in  which  there  has  been  previously  poured  some 
white  matelotte  sauce,  No.  87,  or  else,  if  more  conve- 
nient, muscle  sauce,  No.  42. 

No.  222.— GOD  FRIED.  A  LA  PORTUGUAISB. 

Fry  the  slices  of  codfish  as  dii'ected  in  the  preceding 
case ;  and  when  done,  dish  them  up,  and  pour  round 
them  the  following  sauce:  viz., — to  half  a  pint  of 
tomata  sauce,  No.  21,  add  the  reduced  or  concentrated 
liquor  of  a  pint  of  muscles,  a  glass  of  wine,  a  little 
Harvey,  anchovy,  nutmeg,  and  an  ounce  of  butter ;  stir 
over  the  fire  until  quite  hot. 
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]fo.  SZ3L~<X)D  GEELLED  A  LA  OjLEEBT. 

SlioeB  of  ood  half  «d  hxii  iIucIl.  dij-j«e-5  in  cil  c? 
iMolTed  boner,  and  aficawjgd*  well  fi:>T:jtc  cx€:r.  m'Ofn 
i  GKrefbUT  bfoOed  opoD  m  ck«&  pidircin.  rr-ej  »  cleir 
ne :  and  wben  dene  en  boib  &d€£.  di^toi  up  wi'ii: 
aitie-dlidtel  butler.  Xo.  127.  xmder  iLe  fis^lL  kzii  fiL'XZtr 
aitre-dli6tel  aanoe.  No.  32.  f^mrcid  all  rc-iLiid  zTt  base : 
id  serve  b^bre  the  butter  ba^  z&ehad. 

Xa  Si.-O0DFISH  A  LA  BKT  IGUrfcE. 

BoO  one  pannd  or  more  ocidfifih.  drain  it  free  fri'Zn 
iter,  break  h  up  gentlj  inzo  fiake&.  and  put  \htbt  hry, 
stewpan  wixb  either  becbamel  Banoe.  No.  lo.  oreTuer 
noe,  Xa  43.  or  egg  aanoe.  Xo.  45:  toss  ligbilj  ot^i 
le  fire  until  qnite  not,  pile  tip  in  a  dish.  riirTLi&L  ri-Tiiid 
itb  neadT-sbaj«d  forms  cf  fc-c-iled  parExij«,  uid  hfijc- 
liled  eggs,  placed  alurmatelv.  and  KTTr. 

Xo.  225.— CC'DFISH  A  LA  CREVE. 
&f  Tnrbot.  Xo.  liro. 

Xo.  226L-OOD  A  LTNDIEXXE. 

Frr  or  grill  tbe  slioee  -if  o>i  as  in  Xo.  I'-i  :  and 
hen  done,  di&h  them  np.  and  p><:*Txr  oTer  iLei::  bci:ii& 
nrr  sauce,  Xo.  to,  in  which  th^re  have  been  niiwi  ;i 
rtle  anchoTT  and  about  two  o-cnces  cf  butter.  Strre 
ain  boiled  rice  bejiarately. 

Xo.  227.—PLAiy  BOILED  EICX  Fi:»B  CTEIilX-S. 

AVash  the  rice  thoroughly  in  sevei-il  wi-.^ni.  aiid  jt:t. 
y  a  j^-C'Und,  to  boil  in  three  quan^  :f  cold  wattr. 
ith  a  little  salt :  allow  it  to  boil  gtnily  --til  in  each 
"ain  of  rice  may  he  seen  the  divie^ion  vtlL'.'i.  is  effecTed 
.  the  course  of  boiling,  and  which  givet : .  :L*:  ;pTi:n??  cf 
oe  when  done  the  form  of  the  letter  jr ;  tie  hc^;  iLU-t 
len  be  drained  npcn  a  sieve,  covered  with  a  nstj-kiii. 
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and  placed  in  the  screen  to  dry,  care  being  taken  to  moTe 
it  lightly  with  two  deem  forks,  in  order  to  prevent  the 
grains  irom  sticking  together,  and  becoming  clammy. 
Well-cooked  rice  for  curries,  must  be  thoroughly  done, 
and  present  a  perfectly  white  and  light  appearance. 


No.  228.— BAKED  GOD'S  HEAD. 
See  Baked  Cod  stuffed.  No.  219. 

No.  229.— HADDOCK  EGG  SAUOE. 

Fill  the  inside  of  the  fish  with  veal  stuffing.  No.  294, 
sew  it  up  securely  with  trussing  needle  and  twine,  tross 
the  hadaock  in  the  form  of  the  letter  S,  boil  it  in  water 
with  a  little  salt,  and  when  done,  dish  it  up,  garnish  it 
with  picked  parsley,  and  serve  with  egg  sauce,  No.  45, 
in  a  sauce-boat. 

No.  230.-BAKED  HADDOCK, 

Stuff  and  bake  the  haddock  as  directed  for  baked  cod- 
fish ;  and  when  dished  up,  sauce  it  over  with  piquante 
sauce,  No.  22,  finished  with  a  pat  of  butter  and  a  little 
anchovy. 

No.  231.— GMLLED  HADDOCK. 

Wipe  the  haddock  thoroughly  dry,  mb  it  over  with 
oil,  and  then  flour  it  over  dry ;  broil  it  upon  a  gridiron, 
over  a  clear  fire,  and  when  done  on  both  sides,  dish  it 
up  on  a  napkin ;  and  serve  separately  in  a  sauce-boat 
either  Dutch  sauce,  maitre-d*h6tel,  shrimp  saace,  or 
anchovy  butter  sauce. 

No.  232.— FILLETS  OP  HADDOCKS. 

These  are  prepared  in  the  same  manner  as  fiUets  of 
salmon,  for  which  see  No.  207. 
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Hou  niw— flCKUS  BOILBD. 


Ontoirihe  m^  adRe  of  the  fiiw»  wash  dean,  and 
feofl  ID  mterwiilialittbMli;  cad  when  done  thrm^g^ 
diili  up  llie  aole  on  e  folded  luipidii  with  tiie  white  side 
■ppeimoet;  giraieh  loimd  widi  pidced  penle^,  end 
eerre  either  of  the  Ulowiii^  awieee  in  m  aauioe-boet  - 
*      r»  Dntdiy  or  dmmp  emcei 


Ho.  IM.— 60LBB  JfJUXU. 

Trim  awej  the  fhie  of  the  eole,  '^'^  it  dry,  mn  the 
point  of  m  knife  stzeiffht  ehn^  the  hmck  pert  of  the 
qpinel  hone,  nib  the  eole  orer  with  flour,  eod  then  with 
n  paste  bmdi  dipped  in  beaten  egg^,  moieten  it  all  over 
on  bodi  aidea,  ana  oorer  it  well  with  fine  bread-enimlM : 
liy  it  in  a  sufficient  qnantity  of  Tery  hot  laid  or  frying 
int  to  swim  it,  and  when  done  throng  drain  the  fish 
on  a  eloth  to  absorb  all  greaee ;  dish  it  npon  a  napkin 
with  some  fried  parsley;  serve  either  lobster,  Dutch, 
ahrimp,  or  anohovy  sanee. 

Ha  885.— SOLE  A  LA  OOLBEBT. 

Fiy  a  large  sole  as  directed  above,  and  when  done 
cleverly  remove  the  backbone  without  deforming  the 
firii;  and  in  the  cavi^  place  abont  two  ounces  of 
maStee-dlidtel  batter,  JNo.  127,  and  a  small  bit  of 
f^axe ;  ponr  some  mattre-dlidtel  sauce,  No.  32,  round 
the  aole,  and  serve  before  the  butter  is  melted. 

Ko.  888.— SOLE  AU  OBATEN. 

Cleanse  and  trim  a  sole;  place  it  in  a  baking-dish 
'  prerioualy  spread  with  butter,  and  sprinkled  over  with 
'  a  little  pepper  and  salt,  and  some  raspings  of  bread ; 
.  moisten  vrith  a  glass  of  white  wine,  a  little  mushroom 
:.  juice  or  catsup,  and  a  teaspoonful  of  anchovy ;  season 
t  with  fine^-olum>ed  parsley,  mushrooms,  and  one  shalot ; 
i  itiew  some  raqpuigi  over  the  surface  of  the  sole,  and  set 
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it  in  the  oven  to  bake  for  about  half  an  hour ;  and  when 
done,  remove  the  sole  on  to  its  dish  with  a  fish-slice ; 
add  half  a  glass  of  wine  to  the  sauce,  stir  together, 
pour  it  over  the  sole  ;  apply  the  red-hot  salamander  for 
five  minutes,  and  serve. 

No.  237.-SOLE  WITH  FINE  HEKBS. 

Prepare  a  sole  as  in  the  foregoing  Article ;  but,  instead 

of  raspings,  use  some  white  sauce  ;  and  when  the  sole  is 

baked,  place  it  on  its  dish ;  add  a  pat  of  butter  and  the 

half  of  a  lemon  to  the  sauce ;  pour  it  over  the  fish,  and 

serve. 

No.  238.— SOLE  A  KAURORE. 

Bone  and  stu£f  a  sole  with  fine  herbs  (chopped  parsley, 
mushrooms,  and  shalot  fried  with  butter,  pepper,  and 
salt),  and  bake  it  on  a  sautapan  with  a  little  butter,  a 
glass  of  wine,  and  a  little  mushroom-juice  or  broth ;  and 
when  done,  place  it  on  its  dish,  and  finish  as  indicated 
for  trout  a  Taurore,  No.  213. 

No.  239.— SOLE  NOR»LA.NDE. 

This  is  prepared  in  the  first  instance  as  in  the  fore- 
going case  ;  and  when  dished  up,  boil  down  the  liquor 
and  add  it  to  some  white  matelotte  sauce,  No.  87 ;  pour 
it  over  the  sole,  garnish  round  with  crayfish,  and  nied 
croutons  of  bread. 

No.  240.— SOLE  A  LA  CARDINAL. 

Bone,  stuff,  and  bake  a  large  Torbay  sole ;  and  when 
done,  dish  it  up  ;  reduce  the  liquor  and  add  it  to  some 
cardinal  sauce,  No.  62 ;  pour  this  over  the  sole ;  garnish 
it  round  with  a  border  of  quenelles  of  whiting  decorated 
with  truffle,  and  serve. 

No.  241.— FILLETS  OF  SOLES. 

First,  skin  the  sole,  and  then  lay  it  flat  on  the  taUa» 
and  with  the  point  of  a  sharp  knife  make  a  deep  inciaioH 
rif^ht  along  the  backbone,  and  then  inserting  the  knift 
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dose  to  the  head  between  the  fillet  and  the  fin  bones, 
and  by  dexterously  slipping  the  edge  of  the  knife  under 
the  fiJ^et  up  to  the  fins — frum  head  to  tail,  the  fillet  will 
be  easily  removed  entire  and  free  from  jags ;  and  thus. 
liaving  filleted  as  many  soles  as  may  be  required  for  your 
intended  purpose,  divide  each  fillet  across  the  centre ; 
trim  the  ends  neatly  and  place  them  symmetrically  in  a 
santapan  containing  about  two  ounces  of  clarified  butter ; 
seaaon  with  lemon-juice  and  a  little  pepper  and  salt ;  set 
the  sautapan  on  the  fire,  or  in  the  oven  to  cook  the 
fillets,  and  in  ten  or  twelve  minutes,  if  thoruughly  done, 
drain  them  upon  a  doth  to  absorb  the  grease ;  dish  them 
up  in  a  circular  form,  each  fillet  overlying  the  other ; 
poor  over  them  either  of  the  following  sauces,  and 
tterve : — mattre-d'h6tel,  ravigotte,  Dutch,  cardinal,  white 
matelotte,  shrimp,  Indian,  Italian,  muscle,  or  green 
ravigotte. 

No.  242.— FILLETS  OF  SOLE  FRIED. 

When  the  fillets  of  soles  are  trimmed,  flour  them  over, 
and  then  dip  each  piece  separately  in  some  beaten  egg ; 
roll  them  in  some  fine  bread-crumbs,  and  place  them  in 
a  wire  frying  basket  (see  Adams'  Illustratiuns  at  the  end 
of  the  book).  And  having  some  hot  clean  frying  fat, 
immerse  the  fillets  in  the  basket  in  it ;  allow  them  to 
fry  for  about  ten  minutes,  by  which  time  they  will  have 
acquired  a  light-golden  brown  colour ;  they  must  then 
be  withdrawn  from  the  fat,  drained  on  a  cloth,  dished  up 
neatly,  similarly  to  cutlets ;  and,  having  poured  either 
of  the  sauces  named  in  the  preceding  Article  round 
them,  send  to  table. 

No.  243.— FILLETS  OF  FISH,  FRIED  IN  BATfER. 

Having  trimmed  the  fillets  of  any  kind  of  fish  in  a 
■imilar  manner  to  fillets  of  soles,  plat^e  them  in  a  pan 
with  a  little  oil,  vinegar,  pepper,  and  suit,  a  little  pi(;ked 
ptrsley,  and  a  sliced  onion ;  mix  altogether  in  order  that 

I  tile  fillets  may  be  well  impregnated  with  tlie  seasoning  ; 

\  o  2 
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and  when  about  to  cook  them,  let  them  be  drained  on  a 
cloth,  and  afterwards  dip  each  fillet  separately  in  Bomo 
light  flying  batter.  No.  288 ;  and  taking  care  that  they 
are  not  overladen  with  the  batter,  drop  them  quickly 
into  the  hot  fr^^ing  fat,  and  turn  them  about  lightly  with 
a  fork  so  as  to  admit  of  their  being  caught  equidly  aU 
over  by  the  heat  of  the  fat,  which  will  cause  them  to  be 
evenly  coloured.  The  fillets  will  take  about  a  quarter 
of  an  hour  to  fry  them  thoroughly ;  and  when  done,  are 
to  be  dished  up,  and  served  with  either  of  the  sauces 
named  in  the  foregoing  Articles.  It  is  advisable  to 
serve  the  sauce  separately,  as  the  steam  arising  there- 
from destroys  the  crispness  of  the  batter. 

No.  244.— FILLETS  OF  SOLE  A  LA  TABTARE. 

Bread-crumb  the  fillets  of  sole  in  the  usual  manner ; 
fiy  them  in  two  ounces  of  clarified  butter,  in  a  sautapan, 
over  a  sharp  firo,  and  when  done  of  a  golden  brown, 
drain  them  on  a  cloth,  and  dish  them  upon  some  Tartar 
sauce,  No.  38. 

No.  245.— FILLETS  OF  SOLES  A  LA  R0UENNAI8E. 

For  this  purpose  the  thin  pellicle  or  under-ekin  must 
bo  removed  from  the  fillets  by  pressing  gently,  yet 
finnly,  with  the  fingers  of  the  left  hand,  while  with 
the  right  hand  the  knifo  must  be  nm  through  between 
the  thin  skin  and  the  fillet  of  the  fish,  so  as  to  remove 
the  skin  without  cutting  the  fillet  through,  or  in  any 
way  injuring  it ;  and  when  this  is  accomplished,  spread 
the  fillets  out  to  their  full  length,  and  cover  them 
thinly  with  a  coating  of  forcemeat  whiting,  in  which 
there  has  been  mixed  some  lobster-spawn  to  give  it  a 
red  colour ;  and  tlicn,  folding  the  fillets  together,  place 
them  B}'mmctrically  with  the  pointed  ends  all  convetg* 
ing  to  the  centre  of  the  sautapan  containing  some 
clarified  butter ;  season  with  pepper  and  salt ;  spnnldft 
lightly  some  chopped  parsley  over  the  fillets ;  place  • 
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■lowpui  lid  in  the  oentre  of  tlie  sautapan  to  press 
ttm  eodt  of  tiie  flUete,  in  order  to  prevent  them  from 
meadlng  open  wUle  thejare  being  cooked  in  the  oven ; 
tma  irfll  tece  about  twen^  minutes,  and  when  done,  dish 
m  tte  ilUeti  like  cntleta,  pour  in  the  centre  and  round 
ihelr  bate  aome  white  matelotte  sauce,  No.  87,  and  serve. 
ThSm  m  m  i^prj  handsome  dressed  fish. 

Ko.  M6^B0ILED  GUBNET. 


Fill  the  inside  of  the  gurnet  with  some  veal  stuffing ; 
np  tlie  flaos ;  boil  it  in  water  with  a  little  salt ;  and 
when  done,  oish  it  np  on  a  folded  napkin ;  gami»h  it 
loond  with  pioked  parsley,  and  serve  with  white  or 
bsown  o^MT  sauoe,  Nos.  25  and  26,  or  with  anchovy, 
slorimpi  Imteh,  lolMrter,  or  piquante  sauce. 

No.  247.— BAKED  GUBNET. 

Ste  Baked  Codfish,  No.  219,  and  pour  round  the  gur 
net  some  Pxoven9al  sauce.  No.  69. 

No.  2«.— PILLBTS  OF  GUBNET. 

Theae  may  be  prepared  in  every  variety  of  form  pi  o- 
aoribed  fin:  dressing  fillets  of  soles. 

No.  249.— BOILED  MAGKEBEL. 

Boil  the  mackerel  in  salt  and  water,  and  send  to  table 
widi  either  fennel,  parsley,  or  gooseberry  sauee. 

No.  SSOr-BOILED  MAGKEBEL  A  LA  MAITBE  DHOTKL. 

Split  the  mackerel  down  the  back,  peaAon  with  pepper 
and  salt^  oil  it  over,  place  it  on  a  gridiron  over  a  moderate 
fire ;  and  when  done  on  both  sides,  take  it  up  on  a  hot 
dish,  and  fill  the  inside  with  cold  mattre-d*h6tel  butter, 
No.  127 ;  ponr  some  maitre-d*hdtel  sauce  round  the  base, 
and  serve. 
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No.  251.- GRILLED  MACKEREL  WITH  BROWK  BUTTER 

SAUCE. 

Grill  the  mackerel  as  directed  in  the  preceding  caite ; 
Bcrve  it  up  on  a  hot 'dish  with  fried  parsley  placed  at 
each  end,  pour  some  brown  butter  sauce,  Ko.  54,  oyer  it, 

and  sei-ve. 

No.  252.— FILLETS  OF  MACKEREL  A  LA  MAITRE 

DHOTEL. 

To  fillet  the  mackerel,  place  the  fish  on  the  table  with 
tlio  head  to  your  right  and  its  back  towards  you ;  then 
run  the  knife  in,  just  below  the  gills ;  turn  the  edge  of 
the  blade  under;  press  with  the  fingers  full  on  the 
upper  end  of  the  fillet,  and  bearing  with  the  blade  of  the 
knife  gently  down  to  the  tail,  the  first  fillet  will  thus  be 
i-einoved ;  repeat  this  action  on  the  side  of  the  backbone, 
and  then,  dividing  the  fillets  into  halves  crosswise,  trim 
off  the  black  inside  skin  and  bones ;  cut  off  the  comers, 
and  arrange  the  fillets  in  symmetrical  order  in  a  sauta- 
pan  containing  two  ounces  of  dissolved  butter;  season 
with  pepper  and  salt,  lemon-juice,  and  chopped  parsley ; 
8ot  them  over  the  fire,  or  in  the  oven  for  twelve  minutes, 
and  when  done  through,  drain  and  dish  them  up  in 
circular  form ;  place  the  roes  (previously  parboiled  in 
water  with  a  little  vinegar  and  salt)  in  the  centre ;  pour 
some  maftre-d*h6tel  sauce,  No.  32,  over  all,  and  serve. 

Note. — Fillets  of  mackerel  prepared  as  prescribed  in  the 
first  part  of  the  foregoing  directions  may  also  be  served 
with  any  of  the  following  sauces,  viz. : — ravigotte, 
Dutch,  bi*own  butter,  piquante,  matelotte,  or  Genoebe. 

No.  253.— RED  MULLETS  GRILLED. 

Season  the  mullet  with  pepper  and  salt ;  rub  it  over 
with  oil ;  place  it  on  a  gridiron  over  a  modei*ate  fire,  and 
having  grilled  it  on  both  sides,  dish  it  up,  and  serve  with 
either  mattre-d'h6tel,  Proven^ale,  piquante,  Genoese, 
tumata,  ravigotte,  or  Italian  sauce. 
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Va  iSMw—Bia)  KDLLETB  WITH  FINE  HEBB8. 

« 

Pko9  llie  mollete  in  a  aautapan  with  an  ounce  of  but- 
t&r,  *  little  Banrey,  anchoTy,  and  a  glaas  of  wine ;  bake 
ittim.  in  the  oven,  or  else  covered  up  over  a  slow  fire ; 
and  lAen  donet  vsmove  tlie  fish  on  to  their  dish ;  add  to 
tlieiir  liquor  some  finely  chopped  truffle,  mushrooms, 
jMialey,  a  little  ahalot^  nutmeg,  and  the  juice  of  half  a 
lemon,  and  a  little  flour ;  stir  tibese  together  over  the  fire 
for  a  few  minntes ;  poor  the  sauce  over  the  mullets,  and 
aerw  quite  hot 

Vo.  SSSr-BSD  MULLETS  IN  PAPEB8. 

I 

These  are  to  be  prepared  as  in  the  foregoing  case,  and 
m  leason  of  three  yolkis  of  eggs  and  a  spoonful  of  cream 
to  be  added  when  finishing  the  sauce.  The  mullets 
mnst  be  placed  in  oiled  papers,  an  equal  proportiun  of 
the  aanoe  spread  over  each,  and  then  fastened  down  in 
tlwee  oUed  papers,  by  means  of  twisting  the  edges  of  the 
papeis  in  a  somewlwt  similar  manner  to  that  used  for 
twisting  the  hem  of  a  muslin  frill  when  about  to  pre- 
paxe  its  edge  for  what  sempstresses  term  tohipping.  This 
paperine  process  being  satisJEetctorily  accomplished,  broil 
the  mnfiets  over  a  slow  fire  to  warm  them  through,  and 
aleo  to  colour  them  on  both  sides  without  at  all  burning 
the  paper,  and  this  done,  serve  them  on  a  napkin. 

No.  25e.~BED  MULLETS  A  LA  CHESTERFIELD. 

The  mullets  should  be  seasoned  and  baked  as  pre- 
scribed in  the  foregoine  cases,  and  when  done,  and 
dished  up,  must  be  sauced  over  with  some  crayfish  sauce, 
for  makine  which  proceed  as  indicated  for  the  prepara- 
tion of  loDster  sauce,  observing  that  the  liquor  from 
ihe  mnUets  must  be  incorporated  with  the  sauce.  Gar- 
nish the  mullets  round  with  small  truffles  and  crayfish, 
aidserre. 
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No.  257.— WHITINGS  BOILED. 

Boil  the  whiting  in  water  with  a  little  salt,  and  when 
done,  serve  with  either  Dutch,  plain  melted  butter, 
anchovy,  or  merely  a  little  cold  butter  lightly  mixed 
with  the  flakes  of  the  fish.  Plain  boiled  whitings  con- 
stitute but  insipid  eating,  and  are  seldom  eaten  ex- 
cept by  invalids;  for  whom  they  are  considered  light 
food. 

No.  258.— FRIED  WHITINGS. 

First,  skin  the  whiting,  and  then  turn  the  tail  round, 
and  fasten  it  between  the  jaws  by  means  of  a  small 
pointed  twig ;  this  done,  flour  it  over,  having  dipped  it 
in  beaten  ogg,  roll  it  in  bread-crumbs,  tmd  fry  it  in 
plenty  of  l.ot  frying  fat ;  and  when  done  through,  dish 
it  up  with  fried  parsley,  and  serve  with  anchovy  or 
shrimp  sauce,  separately. 

No.  259.— WHITINGS  BROILED. 

First,  rub  the  whiting  over  with  oil,  and  then  having 
rolled  it  in  flour,  broil  it  over  a  clear  fire ;  and  when 
done,  serve  with  the  following  sauce :  viz., — two  ounces 
of  butter,  two  yolks  of  eggs,  nutmeg,  pepper,  and  salt, 
chopped  parsley  and  a  few  drops  of  eldor-Tinegar ;  stir 
brisldy  over  a  slow  fire  for  a  few  minutes,  and  as  soon 
as  the  sauce  slightly  thickens,  pour  it  into  a  sauce-boat, 
and  serve. 

No.  260.— WHITINGS  AU  GRATIN. 
See  Solos  au  Gratin,  No.  236. 

No.  261.— FILLETS  OF  WHITINGS  A  LA  HOBLT. 

Fillet  the  whitings  vrith  the  skin  left  on  in  the 
same  manner  as  indicated  for  filleting  mackerel ;  divide 
them  crosswise,  and  having  trimmed  the  fillets,  seaaon 
them  with  pepper  and  salt,  and  a  sprinkle  of  oil  and 
vinegar ;  dip  them  in  a  little  beaten  white  of  egg ;  flour 
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being  placed  in  a  stewpan  with  some  bntton-mnshrooms, 
chopped  parsley,  nutmeg,  pepper  and  salt,  a  pint  of 
wine,  and  a  few  button-onions,  are  to  be  stewed  gently 
over  the  fire  until  nearly  done;  then  add  two  ounces  of 
butter,  with  two  ounces  of  flour,  kneaded  together  very 
smoothly ;  stir  this  in  very  gently  over  the  fire  to  boil 
for  five  minutes,  and  serve  hot. 

Lampreys  may  also  be  stewed  with  cyder  instead  of 
wine  ;  or  merely  with  stock  or  water ;  in  the  latter  case 
add  a  bit  of  glaze  and  a  little  anchovy. 

No.  26C.— FRIED  SMELTS. 

Wipe  the  smelts,  cut  off  the  fins,  roll  them  in  flour, 
dip  them  in  beaten  egg,  bread-crumbs,  and  fry  them  in 
plenty  of  hot  frying  fat ;  and  when  done,  dish  them  up 
witii  fried  parsley,  and  serve  with  shrimp  or  anchovy 
sauce. 

No.  267.-BAKED  SMELTS. 

Spread  the  bottom  of  a  dish  with  butter,  sprinkle 

thereon  some  raspings  of  bread,  season  with  cnopped 

parsley  and  shalots,  pepper,  and  salt;  then  place  the 

smelts  in  a  row ;  pour  over  them  a  little  Harvey,  anchovy, 

and  a  glass  of  wine ;  repeat  the  butter,  seasoning,  and 

the  raspings,  and  having  placed  them  in  the  oven  for 

about  a  quarter  of  an  hour,  when  thoroughly  done,  serve 

quite  hot. 

No.  268.— EELS  SPITCHCOCKED. 

First  skin  and  draw  the  eels  by  splitting  down  the 
vent ;  then  cut  them  into  pieces  of  about  three  inches 
long,  and  remove  the  backbone  by  loosening  it  on  both 
sides  with  a  knife,  and  cut  it  out  with  scissors.  This 
done,  season  the  pieces  of  eel  with  chopped  parsley  anJ 
shalot,  pepper,  and  salt,  a  very  little  oil,  and  a  few  drops 
of  vinegar  or  lemon-juice ;  dip  each  piece  in  beaten  egg, 
and  bread-crumb  them  without  disturbing  any  portion 
of  the  seasoning.  When  about  to  send  to  table,  fry  the 
pieces  of  eel  in  hot  frying  fat,  dish  them  in  a  ciitmlar 
row,  pour  some  piquante  sauce  in  the  centre,  and  serve. 
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Ka  S70.-JBBU9  A  LA  TABTABE. 

Skill,  disw,  and  out  the  eels  into  pieces  an  inch  long ; 
half  coA  them  bjr  gently  and  partially  boiling  them  in 
water  with  •  little  salt  and  Tinegeur;  and  when  drained 
aoMl  oold,  faread-orainb  and  fry  th^ ;  dish  up  the  pieces 
oC  eel  nponaome  Tartar  aancey  No.  38,  already  poured  in 
the  oentie  of  the  dish  for  that  purpose. 


Va.  17L— STEWED  EELS,  WHITE. 

Cut  Uf  the  eels  as  in  the  foregoing  cases,  and  stew 
them  wHh  the  same  seasoning  and  a  little  French  white 
wine ;  stir  in  the  kneaded  butter,  and  finish  by  adding 
a  little  choroed  parsley  and  a  leason  of  three  yolks  of 
eggs  aad  half  a  gul  of  cream« 

No.  272.— CARP  PRIED. 

To  fry  oarp,  the  fish  must  be  scaled  and  drawn,  split 
down  toe  hack,  and  laid  open ;  a  small  angular  stone 
wfaidi  lies  deepW  set  at  the  base  of  the  skull,  and  which 
is  ealled  die  gall-stone,  must  be  taken  out,  for  if  allowed 
to  remain,  it  is  liable  to  impart  a  bitter  taste  to  the  fish. 
Seaeon  the  carp  with  pepper  and  salt,  fiour  it  over,  and 
fry  it  in  hot  &t;  and  when  done,  dish  it  up  with  fiied 
penleyy  and  serve  either  Italian,  ravigotte,  or  piquante 
aanoe,  in  a  sance-boat 

Gsjrp  may  also  be  bread-crumbed  in  the  usual  way,  if 
praferxed* 

No.  278.— STEWED  CARP. 

These  may  be  stewed  whole  or  cut  in  pieces ;  the  pre- 
penlion  is  the  same  as  for  stewed  eels  or  lampreys, 
Na265. 

Lerge-aixed  oarp  should  be  stuffed  either  with  yeal 
etnffingy  or  with  forcemeat  of  any  kind  of  fish;  and 
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stewed  in  a  little  stock  with  a  small  quantity  of  carrot, 
onion,  <&c.,  and  a  glass  of  red  wine;  and  when  done, 
dish  up  the  carp ;  strain  the  liquor  into  a  stewpan,  to 
be  boiled  down  and  incorporated  with  either  matelotte 
sauce,  No.  86  or  No.  20;  garnish  with  crayfish  and 
quenelles,  and  serve. 

No.  274.~CARP,  STUFFED  AND  BAKED. 

5e»  Codfish,  No.  219. 

No.  275.— STEWED  TENCH. 

Place  the  tench  in  a  stewpan  with  a  small  bunch 
of  parsley,  green  onions,  thyme,  and  bay-leaf,  a  little 
pepper  and  salt,  and  just  enough  common  French  wine 
or  cyder  to  cover  it ;  stew  the  tench  gently  over  a  slow 
fire  till  it  is  done ;  then  dish  it  up ;  strain  the  liquor 
into  a  small  stewpan;  thicken  with  an  ounce  of  butter, 
kneaded  with  an  ounce  of  flour  ;  add  a  little  mushroom- 
catsup,  anchovy,  nutmeg,  chopped  parsley,  and  some 
prepared  mushrooms ;  stir  the  sauce  over  the  stove  for 
five  minutes ;  pour  it  over  the  tench,  and  send  to  table. 

Note, — Tench  bearing  so  great  an  affinity  to  carp,  may 
also  be  dressed  in  every  variety  prescribed  for  that  fish. 

No.  276— BABBLE,  ROACH,  AND  DACE. 

Barbie  is  but  an  indifferent  kind  of  fish,  and  is  hardly 
worth  dressing  for  table  ;  yet,  as  we  all  have  a  tendency 
to  be  fondest  of  anything  procured  through  our  own 
exertions,  sportsmen  at  least  will  find  some  gratifica- 
tion in  knowing  that  even  barbie,  when  properly  treated, 
is  susceptible  of  yielding  a  fair  share  of  enjoyment  to 
the  gastronomist,  who,  armed  with  some  little  modicum 
of  culinary  knowledge,  is  enabled  to  turn  the  most  indif- 
ferent kinds  of  food  into  a  comparative  delicacy.  Bar- 
bie may  be  cooked  in  the  different  fashions  indicated  for 
carp  or  tench.  Ro«ich  and  dace  are  scarcely  worth  any 
other  mode  of  dressing  than  fr}ung. 
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Ko.  m^-^BAKEJ)  PIKE. 

Tlie  eaneft  and  at  the  Mine  time  the  safest  maimer  for 
vemoTiiig  the  scales  from  any  kind  of  fresh-water  fish 
is  to  Uj  it  in  the  sink,  to  ]^oiir  boiling  water  from  the 
spoat  of  a  kettle  over  both  sides  of  the  fish,  and  tiiien  as 
wxm  as — ^Quougli  the  action  of  the  scalding-hot  water — 
tiie  brij^tness  of  the  scales  of  the  fish  has  Income  dulled, 
UDmerse  the  fish  in  cold  water,  and  you  will  then  find 
it  m  easy  matter  to  remoye  the  scales  with  a  blunt  knife, 
or  even  with  the  fingers:  and  ^us  the  pike  being 
scaled,  drawn,  and  wuhed  dean,  fill  the  inside  with 
ireal  stuffing;  tmss  it  in  the  form  of  an  S ;  put  it  in  a 
bsking-dish  with  a  pint  of  common  wiue,  or  cyder,  or  a 
Utile  stock ;  half  a  pound  of  butter,  a  glass  of  catsup, 
a  little  anchovy,  and  some  chopped  parsley  and  shalot ; 
set  the  pike  in  the  oven  to  bake  until  it  is  done,  re- 
membering that  it  must  be  frequently  basted  with  its 
own  liquor,  and  that  the  heat  of  the  oven  must  not 
be  fierce,  as  in  that  case  it  would  bum  up  the  moisture 
andspoil  the  fish. 

When  thoroughly  done  through,  lift  the  pike  carefuUpr 
<m  to  the  dish,  with  two  fish-slices ;  strain  the  liquor  it 
hss  been  baked  with  into  a  stewpan ;  thicken  it  with  two 
omnces  of  butter  kneaded  with  two  ounces  of  fiour ;  add 
a  spoonful  of  Oude  sauce  (to  be  had  in  greatest  perfec- 
tion at  Crosse  and  Blackwell's  warehouse,  Soho-square), 
a  Sbw  sliced  gherkins,  and  a  glass  of  sherry ;  stir  the 
saooe  over  the  fire  for  ten  minutes,  pour  it  over  the  fi^h, 
and  send  to  table. 

Small  pike  may  also  be  cut  up  and  stewed  in  similar 
manner  to  eels,  carp,  &c. ;  larger  fish  of  this  kind  may 
be  ont  in  thin  slices^  which,  being  placed  in  very  cold 
pfomp  water,  will  by  that  means  become  crimped,  pro- 
viding that  the  fish  be  nearly  alive.  When  treated  in 
this  manner,  crimped  slices  of  pike  form  a  great  luxury ; 
and  may  be  servd  when  boiled,  or  fried,  as  prescribed 
for  dressing  crimped  cod,  with  every  variety  of  sauce 
directed  to  be  served  with  cod-fish  or  salmon. 
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No.  278.— PEBCH. 

Perch,  when  caught  in  limpid  waters,  constitutes  Tery 
sweet  delicate  eating:  this  fish  may  be  successfallj 
diessed  in  every  mode  already  described  for  the  pre- 
pamtion  of  carp,  trout,  eels,  &c, ;  in  addition  to  which 
it  is  peculiarly  well  adapted  for  making  water  souchet; 
for  which  see  No.  264. 

No.  279.— SKATR 

This  fi^h  is  generally  sold  cut  in  strips  and  curled 
round  with  a  piece  of  the  liver  in  the  centre ;  it  is  then 
called  crimped  skate ;  and  is  considered  by  many  deli- 
cious eating.  The  general  fashion  for  dressing  this  fish 
is  to  boil  it  in  salt  and  water,  and  servo  it  with  white 
or  brown  caper  sauce,  or  with  shrimp  or  anchovy 
sauce. 

Skate  is  also  excellent  when  bread-crumbed  and 
fried,  and  served  with  either  of  the  sauces  above  named, 
aud  also  with  tomata,  Indian,  or  piquante  sauce. 

No.  280.— CRIMPED  SKATE  WITH  BROWN  BUTTER. 

Boil  the  skate  in  water  with  salt  and  a  little  vinegar ; 
and  when  done,  dish  it  up  with  some  of  the  liver  and 
fried  parsley ;  pour  some  carefully-prepared  brown 
butter  sauce,  Ko.  54,  over  it,  and  serve. 

This  mode  of  dressing  skate,  once  tried,  will  ever  aftei 
continue  a  favourite  with  true  epicures. 

No.  281.— WHITE-BAIT. 

White-bait  is  a  great  favourite  with  all  who  visit 
London  during  the  months  of  May,  June,  and  July,  when 
this  delicacy  is  in  greatest  perfection.  They  are  a  very 
small,  silvery-looking  fish  ;  and  their  claim  to  Hbtice  is 
their  sweet  savour.  It  was  formerly  believed  that  to 
obtain  white-bait  in  perfection  it  was  necessary  to  travel 
^o  Blackwall :  this  fable  has  long  since  become  obsolete; 


At 


fftehilyt  with  ibe  Mustuioe  of  the  following  in- 
ona,  mj  imdoiB  may  henceforth  indulge  in  the 
'  of  wute-bait  withoat  its  beooming  m  matter  of 
itf  to  go  to  Biaokwall  lor  that  pnrpoee. 
iry  white-bait,  drain  it  on  a  sieve,  and  then  sprinkle 
A  yonr  hand  lif^y  npon  plenty  of  flonr  strewn 
r  OTor  a  oloth;  md,  with  the  fingers  of  both  luoids 

ifMuri,  qniokly  and  lightly  han£e  the  white-bait ; 
i  in  a  few  seconds  it  will  by  these  means  have  be- 
irell  covered  with  flonr,  haTinff  pnt  it  by  handfuls 

wire  fiying  basket  (see  a£uxis'  lUustrations), 
away  all  the  snperflnons  flour,  and  dip  the  basket 
Dinff  the  prepared  white-bait  into  some  very  hot 
lard.  A  few  minntes  will  snflSoe  to  fry  the  white- 
'  a  silveiy  tin^  yet  perfectly  crisp ;  pile  it  up  on 
in,  garnish  with  firied  parsley,  and  serve  it  quite 
d  crisp,  with  cayenne,  quarters  of  lemons,  and 
bread  and  butter,  separately. 

No.  282.— DEYILLED  WHITE-BAIT. 

levil  white-bidt,  it  must  be  fried  a  first  time  in 
oal  way ;  and  then  after  being  sprinkled  over  with 
I  black  pepper  and  salt,  is  to  be  fried  a  second 
Q  very  hot  frying  fat :  this  being  done,  season  it 
inth  cayenne  pepper  and  salt,  and  serve  quite  hot 

No.  283.-SCX)LLOP£D  OY8TEB8. 

e  and  beard — that  is,  remove  the  beards  from 
iozens  of  oysters ;  strain  the  liquor  into  a  stewpan, 
^reto  two  ounces  of  butter,  mixed  or  kneaded  with 
nceii  ?f  flour,  a  little  cream,  anchovy,  nutmeg,  and 
le ;  stir  the  sauce  over  the  fire  to  boil  and  reduce 
.  minutes ;  then  add  a  couple  of  yolks  of  eggs  and 
I  lemon-juice,  and  8ome  chopped  parsley ;  auUl  the 
I  cut  each  into  halves,  stir  altogether  over  the 
r  m  few  minutes,  and  fill  some  scollop-shells  with 
vparation ;  cover  them  over  with  a  thick  coating; 


96  THE  CX)OK'b  guidx,  Afn> 

of  fried  bread-crambs ;  place  them  on  a  baking-sheet  in 
the  oven  for  five  minutes,  and  serve  them  quite  hot 

Note,  —If  you  have  no  scollop-shells,  the  deep  shell  of 
the  oyster,  well  scoured,  will  serve  the  purpose. 

No.  284.— SCOLLOPED  MUSCLES. 

These  are  prepared  similarly  to  oysters,  and  placed  in 
BCollopHshells  likewise. 

Both  oysters  and  muscles,  being  first  prepared  as  de- 
scribed in  No.  283,  may  also  be  servea  upon  neatly- 
shaped  pieces  of  dry  toast :  this  constitutes  oyster  toast, 
or  muscle  toast. 

No.  285.-SCOLLOPED  LOBSTEB. 

Split  a  fresh-boiled  lobster  into  halves,  by  cutting  it 
through  with  a  strong  knife  from  head  to  tail ;  take  out 
all  the  meat  without  damaging  the  shell ;  trim  away  the 
ragged  edges  from  the  two  halves  of  the  body-shell,  and 
likewise  from  the  tail  and  claw-pieces  ;  let  all  the  meat 
be  cut  into  small  scollops  or  squares,  and  reserved  in  a 
plate.  Pound  the  pith,  coral,  and  spawn  of  the  lobster 
in  a  mortar  with  a  small  bit  of  butter ;  rub  it  throueh  a 
sieve,  and  put  this  into  a  stewpan  with  a  little  white 
sauce  of  any  kind,  a  little  anchovy,  nutmeg,  cayenne, 
and  lemon-juice,  and  having  stirred  the  sauoo  over  the 
fire  to  boil  for  a  few  minutes,  add  the  lobster  and  the 
yolks  of  two  raw  eggs ;  stir  again  over  the  fire  to 
make  it  hot ;  fill  the  prepared  lobster-shells  with  this ; 
nover  thorn  over  with  fried  bread-crumbs ;  salamander 
them,  and  dish  up  on  a  folded  napkin,  with  fried  paisley. 

No.  286.— SCOLLOPED  COLLOPS. 

These  are  a  species  of  shell-fish  but  seldom  exhibited 
for  sale  in  London ;  they  are  more  plentiful  at  Brighton, 
where  they  are  much  esteemed  as  a  great  relish,  when 
properly  cooked  and  well  seasoned;  indeed  this  last 
qualification  is  of  great  importance,  inasmuch  as 
ooUops  being  of  difficult  digestion,  it  is  essential  tha* 
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I  ordtr  to  vnicll«r  ibf&m  comjpttnitiTely  hannless  to  per- 
ns of  aomewliat  delicsle  digestiYe  organs,  they  should 
)  Aonm^y  oooked,  md  plentifolly  seasoned  with 
pepper.  Fint,  it  is  necessary,  as  soon  as  the 
are  remored  without  tearing  them  from  the  shells, 
laftdiey  shoold  be  soaked  in  waterwith  a  little  salt,  fre- 
Kntly  Handling thwn,  and.  dhangin^the  water,  in  order 

•  free  them  from  the  sand  and  gnt  which,  if  allowed 

•  mnain  after  all  the  trouble  of  cooking,  render  them 
Matable  ibid  thua  the  oollope  having  Men  thoroughly 
SBDied,  ki  them  be  parboilcwl  fiir  five  minutes  in  ueir 
vn  Hquor,  and  wh^  drained,  set  aside  on  a  plate. 
exi,  put  the  liquor  frxmi  the  ooUops  into  a  small  stew- 
in  with  a  piece  of  butter,  a  spoonful  of  flour,  nutmeg, 
gremie  pepper,  a  little  anchovy,  lemon-juice,  and 
earn;  stir  this  sauce  over  the  fire  to  boil  for  ten 
inutea,  and  plaoe  the  collops  each  back  in  its  re- 
leotive  deep  shell ;  cover  them  individually  with  a 
lod  spoonful  of  the  sauce ;  finish  with  a  thick  layer 

fiiea  bread-crumbs ;  make  them  thoroughly  hot  in 
e  oven,  and  dress  them  on  a  folded  napkin. 

Ko.  287.— SCOLLOPED  COCKLES. 

These  are  to  be  prepared  with  all  care  as  to  cleanli- 
■s,  as  they  contain  much  grit,  &o, ;  and  in  all  respects 
ooeed  as  recommended  for  dressing  collops ;  and  when 
e  preparation  is  read^,  as  their  own  shells  are  too  small, 
e  ■ooilop-flhellB,  or  pieces  of  dry  toast,  in  their  stead. 
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CHAPTEB  V. 

No.  288.- FRYING  BATTER. 

To  three-qnariers  of  a  pound  of  flour  add  two  ounoefi 
«f  dissolved  butter,  a  teaspoonful  of  salt,  and  two  yolks 
of  eggs ;  mix  this  together  with  a  wooden  spoon,  pouring 
in  at  intervals  rather  better  than  half  a  pint  of  tepid 
water ;  let  this  batter  be  well  worked  with  the  spoon 
until  it  presents  a  perfectly  smooth  creamy  appeannce ; 
it  must  then  be  set  aside  for  an  hour  or  so,  and  when 
about  to  use  it  for  the  Tarious  purposes  described  in 
this  work,  add  lightly  three  whites  of  eggs  previoiuly 
whisked  into  a  firm  froth. 

No.  289.— GERMAN  FRYING  BATTER. 

Prepare  the  batter  as  in  the  foregoing  number,  using 
for  the  purpose  beer  instead  of  water. 

No.  290.-NOVEL  KINDS  OF  FRYING  BATTER. 

Most  novel  kinds  of  fiying  batters,  noTer  befbrs 
thought  of,  may  be  easily  prepared  by  observing  the 
instructions  set  forth  in  >io.  288,  using,  instead  of  water, 
any  kind  of  white  wine,  or  any  sort  of  liqueur ;  saoh  as 
noyeau,  maraschino,  kiimel,  cui-a^oa,  brandy,  &o, ;  only, 
in  order  to  prevent  extravagance,  bear  in  mind  that 
one  wineglassful  of  any  kind  of  liqueur  is  sufficient, 
making  up  the  deficiency  of  moistening  with  nearly  half 
a  pint  of  tepid  water. 

No.  291.— ITALIAN  FRYING  BATTER. 

To  three-quarters  of  a  pound  of  flour,  add  two  good 
tablespoonfuls  of  salad-oil,  a  teaspoonfinl  of  8alt»  a  bttb 
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)wer  water,  two  yolks  of  eggs,  and  about  half  a 
•Vench  white  wine,  or  cyder ;  mix  vigorously, 
1  as  in  No.  288. 

No.  292.— YORKSEURE  PUDDING. 

)  pound  of  sifted  flour  placed  in  a  large  basin 
lapoonful  of  salt  and  a  little  grated  nutmeg; 
the  salt  with  a  little  milk,  then  add  the  three 
gs ;  mix  together  with  a  wooden  spoon,  adding 
als  rather  better  than  a'  quart  of  milk ;  work 
ir  vigorously  for  ten  minutes  to  make  it  light, 

it  instantly  into  a  sautapan  or  baking-tin,  pre- 
oade  very  hot,  with  about  two  ounces  of  good 

in  it ;  set  the  pudding  to  bake  under  the  meat 
A  fire  about  half  an  hour  before  it  is  taken  up. 
jrget  that  it  is  necessary  to  turn  the  Yorkshire 
out  of  the  dish  on  to  another  baking-sheet,  for 
ose  of  baking  it  on  the  under  side  also.  When 
t  the  pudding  into  squares,  or  diamonds,  and 
able  on  a  dish,  separate  from  the  beef. 

No.  293.— SUET  PUDDING. 

I  pound  of  flour  add  six  ounces  of  chopped  suet, 
,  a  little  salt  and  nutmeg ;  mix  briskly  with  a 
ipoon,  adding  gradually  a  quart  of  milk ;  and, 
8  thoroughly  worked  together,  pour  the  mixture 
►th  greased  with  butter,  and  floured,  previously 

in  a  round  basin  ready  to  receive  the  pudding ; 
ith  string  and  boil  sharply  in  plenty  of  water 
Dur  and  a  half.     When  about  to  dish  up  the 

dip  it  in  cold  water,  and  turn  it  out  on  to  its 

.  294.— VEAL  STUFFING,  OR  SEASONING. 

If  a  pound  of  bread-crumbs  add  four  ounces  of 
suet,  and  two  whole  eggs  ;  season  with  chopped 
thyme,  marjoram  and  shalot  (the  last  three  in 
all  quantities),  nutmeg,  pepper  and  salt ;  mix 
aiher,  and  use  this  stuffing  as  herein  directed. 

H  2 
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No.  295.— BBEAD-CRUMBS. 

Take  any  quantity  of  stale  bread-crumb ;  break  it  tip 
into  pieces;  place  these  in  a  clean  cloth  or  napkin; 
gather  up  the  four  comers  tightly  in  your  left  hand, 
while  with  the  right  hand  take  a  comparatively  loose 
hold  of  that  part  containing  the  bread,  and  bruise  it 
thoroughly  into  crumbs,  by  rubbing  the  contents  of  the 
napkin  to  and  fro  upon  the  table ;  and  having  aooom* 
plished  this  part  of  Uie  process,  sift  the  crumbs  through 
a  wire  sieve,  upon  a  sheet  of  paper  or  dish,  for  use. 

Note. — A  cheaper  kind  of  bread-crumbs  which  answers 
well  for  crumbing  fish,  may  be  prepared  in  manner 
following :  viz., — bake  or  dry  any  pieces  of  bread  (left 
from  table  or  otherwise)  imtil  perfectly  hard  without 
colour ;  pound  or  bruise  them  in  a  mortar,  and  sift  them 
thix)ugh  a  wire  sieve.  This  kind  of  crumbs,  when  the 
bread  has  been  dried  of  a  golden  brown,  answers  well 
instead  of  raspings. 

No.  29G.— FRIED  BREAD-CRUMBS. 

To  four  ounces  of  bread-crumbs  add  rather  better  than 
an  ounce  of  butter ;  stir  lightly  and  continuously  in  a 
Hautapan,  with  a  wooden  spoon  over  a  clear  fire,  until 
the  bread-crumbs  assume  a  very  light-brown  colour,  and 
then  turn  them  out  immediately  upon  clean  paper  to  free 
them  from  grease,  and  use  them  for  reqidred  purposes. 

No.  297.— SAGE-AND-ONION  STUFFING. 

Chop  four  large  onions,  and  a  dozen  sage-leaves,  sepa- 
nitoly ;  parboil  these  together  for  two  minutes ;  drain 
them  upon  a  sieve,  and  afterwards  put  them  in  a  stew- 
pan  with  about  six  ounces  of  bread-crumbs,  two  onnoee: 
of  butter,  pepper  and  salt,  and  set  the  stuffing  to  simmer 
very  gently  over  a  slow  fire  for  about  twenty  minutes, 
Htirring  it  occasionally;  and  when  the  onions  are 
nearly  done,  use  this  seasoning  for  stuffing  geese,  ducks, 
or  pork. 
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Nci$,r~^Tbe  fiffegoin^  sfcaiBiig  may  also  be  easily  con- 
wrted  intDW^go  and-omoii  gravy,  by  adding  to  it  a  little 
faraiwiigi»Ty»  or  water;  in  me  latter  case,  a  little  Harvey 
or  Onde  sanoe  would  be  an  improvement. 

Ho.  »8.— STUFTING  FOB  HARES. 

Ort  1^  die  liver,  beart,  and  lights  of  a  bare,  and  f i^^ 
mat  vritb  an  equal  quantity  of  bam  or  bacon,  seasoned 
wHb  mnsbiooinfl^  sfaalot^  mitmeg,  pepper  and  salt ;  and 
wlften  dijriitly  browned,  poimd  idti^etner  with  about  two 
oonoea  <»  enunb  of  bread  and  one  whole  egg  in  a  mor- 
tar, unlil  well  pulverised  into  a  smooth  paste  ;  and  use 
tlua  ■oasofimg  lor  staffing  bares  or  rabbits. 

Ko.  299.— CX)LD  ICABINADE  PICKLE. 

To  a  quart  of  water  add  a  pint  of  vinegar,  cloves, 
maoe,  pepperooms,  and  a  little  saXt^  thinly  sliced  onion, 
carrot,  oelery,  parley,  bay-leaves  and  thyme,  and  use 
this  marinade  for  pickling  roebuck,  or  mutton,  or  beef, 
roebnok  ftshion. 

Ka  aOO.— MIREPOIX,  OR  FOUNDATION  FOR  FLAVOUR- 
ING 8AU0ES.  OR  GAME  SOUPS. 

Take  red  oanots,  onions,  oelery,  parsley-roots,  shallots, 
raw  ham  or  baoon,  cloves,  mace,  and  peppercorns ;  of 
each  relative  proportions — according  to  the  quantit}' 
required  for  any  given  purpose :  fry  altoeether  with 
some  butter  in  a  stewpan,  stirring  occasionally  until  the 
ingredients  attain  a  brownish  hue ;  then  add  a  little  wine 
wobSl  stook;  boil  gently  for  a  quarter  of  an  hour,  and  use 
ttis  prepaiation,  at  herein  directed,  for  game  soups,  &c. 
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CHAPTER  VI. 

APPETISERS  FOR  BREAKFAST,  OB  LIGHT  SUPPESa  Ac 

Os  the  continent  of  Europe  these  are  flrenerally  deno- 
minated "hors-d'oeuvres,"  and  are  mosfly  eaten  before 
dinner  or  breakfast,  to  stimulate  the  appetite ;  henoe  it 
is  that  I  have  here  applied  to  them  the  term  '^  appetiser." 

No.  801.- CURRIED  RICE. 

15oil  a  pound  of  rice  as  indicated  in  No.  227  ;  fry  it  in 
a  Ntewpan  or  sautapan,  with  a  little  fresh  butter  and  a 
hpoonful  of  Captain  White's  excellent  curry  paste;  stir 
lightly  together,  and  serve  hot. 

No.  302.— RICE.  TURKISH  FASmON. 

Fry  tho  boiled  rice  with  a  little  butter,  cayenne,  and 
saffron  powder ;  season  with  a  little  salt,  and  throw  in 
u  handful  of  cleaned  Smyrna  raisins ;  serve  quite  hot. 

No.  303.— RICE.  POLISH  FASHION. 

Cut  an  onion  into  very  thin  slices,  and  fry  them  in  a 
sautapan  with  a  pat  of  butter ;  then  add  about  two  onncea 
of  cooked  ham  cut  into  shreds,  and  also  the  boiled  rioe; 
season  with  a  pinch  of  cayenne  pepper,  and  a  spoonful 
of  grated  cheese ;  stir  altogether  lightly  over  tne  fire, 
and  serve  hot. 


/  :tt**^ 
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Mo.  aM^mOOEL  PIBDM0KTE8B  FASHION. 

Cbop  a  imall  onion  very  fine,  and  fry  it  in  a  sautapan 
viih  an  oanoe  of  butter ;  then  add  half  a  pound  of  boiled 
rioe  diy,  wad  ibe  palp  of  thzee  baked  potatoes ;  season 
with  an  oimce  of  gmted  Pannesan  oheese,  and  a  pinch 
of  oayenne  and  aali ;  pile  np  tbe  rice  in  a  hot  dish ; 
strew  €freT  the  sorfkoe  some  cleansed  fillets  of  anchovies 
or  laTdinfiii  and  send  to  taUe  qnite  hot 

Kg.  aiNl— BI0E»  Kn4ANKflB  FA8HI0K. 

Fiy  the  boiled  rioe  in  a  santapan  with  a  piece  of 
bntler;  season  with  gpM^ted  Painneean  or  other  cheese; 
add  any  remains  of  dressed  fowl,  game,  tongue,  ham,  or 
indBe,  prawns,  lobster,  or  any  kind  of  meat  or  fish  most 
eonvenient ;  any  or  several  of  these  may  be  used  to- 
gether, and  should  be  cut  for  the  purpose  into  shreds  or 
aqnares ;  season  with  a  little  nutmeg,  pepper  and  salt ; 
senrehot. 

Ho.  80e.— BI0B,  FLOBENTINE  FASHION. 

Chop  and  fiyan  onion  with  a  spoonful  of  salad-oil  or  a 
pat  of  Dotter;  to  this  add  half  a  pint  of  picked  shrimpK, 
orayfiah,  or  prawns;  add  a  dessert-spoonful  of  cuny 
paste  or  powder ;  fry  altogether  for  a  few  minutes,  then 
add  the  Doiled  rioe  and  a  tablespoonfnl  of  grated  Par- 
messn  cheese;  serve  quite  hot. 

Ko.  807.— MCE,  SPANISH  FASHION. 

Fry  the  boiled  rioe  in  a  sautapan,  with  a  spoonful  of 
sslsd-oil  or  an  ounce  of  butter,  until  it  assumes  a  very 
l^^t  golden  colour;  then  add  either  a  large  table- 
qKxmfiil  of  Crosse  and  BlackweU's  tomata  sauce,  or,  if 
in  season,  a  oonple  of  ripe  tomatas  (previously  squeezed 
to  free  them  frcnn  seeds  and  watery  juice) ;  season  with 
Spanish  sweet  pepper  and  a  little  grated  cheese  ;  pile 
up  liffhtly  in  a  hot  dish ;  garnish  it  round  with  grilled 
SpMiisb  dbnwof,  or,  if  unable  to  procure  these,  use  in 
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their  stead  thin  Blioes  of  ham,  bacon,  Bologna,  Crerman, 
or  any  kind  of  sausage;  or  thin  strippets  of  smoked 
salmon,  or  Finnon  haddies,  or  herrings,  or  pilchards,  &c. 

No.  808.-RAVIOLI8  A  LA  NAPOLITAINK 

First  prepare  the  raviolis  as  shown  in  No.  167 ;  and 
when  drained,  place  them  neatly  arranged  in  a  dish, 
with  alternate  layers  of  Parmesan  cheese ;  sprinkle  a 
little  dissolved  fresh  butter  over  the  surface;  set  the 
dish  in  the  oven  for  a  quarter  of  an  hour ;  pour  about  a 
gill  of  rich  brown  game  sauce  or  gravy  to  the  raviolis, 
and  serve  quite  hot. 

No.  309.— ROMAN  GNIOCOHL 

To  half  a  pint  of  water  add  three  ounces  of  fresh 
butter,  a  little  nutmeg,  pepper  and  salt ;  set  this  to  boil 
in  a  stewpan  over  the  fire,  and  as  soon  as  the  ebullition 
rises,  mix  into  it  six  ounces  of  flour;  stir  this  paste 
briskly  over  the  fire  until  it  ceases  to  adhere  to  the 
Hides  of  the  stewpan ;  then  mix  in  two  whole  eggs  and 
the  yolks  of  two  others,  and  also  two  ounces  ofgrated 
Parmesan  cheese.  Having  vi^rously  worked  this  paste, 
proceed  to  roll  it  out  in  the  shape  of  very  small  corks, 
with  fiour  strewn  upon  the  table ;  parboil  these  for  ten 
minutes,  and  having  drained  them  upon  a  sieve,  finish 
the  gniocchi  as  directed  for  raviolis,  rio,  308. 

No.  310.— RICE  A  LA  S(EUR  NIGHTINGALE. 

Fry  the  boiled  dry  rice  with  a  little  fresh  butter, 
nutmeg,  pepper  and  salt ;  and  when  quite  hot,  add  the 
whites  of  three  hard-boiled  eggs  shred  fine,  and  the 
white  parts  of  a  dried  haddock ;  pile  all  this  up  liehtly 
in  a  hot  dish ;  strew  over  the  cone  the  yolks  of  tae  hard- 
boiled  eggs  previously  rubbed  through  a  wire  sieve,  and 
mixed  with  a  little  grated  Parmesan  cheese;  gaimish 
the  rice  round  the  base  with  fried  cr6uton8  of  bread, 
push  in  the  oven  for  five  minutes — just  to  slightly 
colour  the  surface  of  a  golden  hue,  and  serve  imme* 
diately. 
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Ho.  m^FRIKD  0Y8TEB& 

IWiM)il  and  beud  two  doMQ  Ojrsters ;  dip  eadh  ae- 
MnlelT  in  batter,  Na  288;  drop  them  into  Bome  hot 
njfing  fiit,«nd  w)i«n  done  orim  ana  drained  upon  a  cloth, 
diah  Ulem  up  with  ftied  panley  on  a  folded  napldn,  and 
nrve  hot    tUed  mnwles  are  served  in  the  same  way. 

Ho.  aUr-SOOUiOFS  OF  KBAT.  OB  OF  FISH. 

Trim  neatly  into  round  or  oval  aoollopa  any  kind  of 
oooind  poultry,  nme,  meat  or  fiah ;  dip  tl^ese  in  good 
Allemairae  aanoe,  J^o.  17;  plaoe  them  on  a  dish  over  the 
ioe,  and  when  set  oold  and  firm,  dip  each  piece  in 
beaten  egg;  roll  them  in  bread-crombe,  and  fry  them  in 
hot  ftrinelkt ;  dish  them  np  on  a  folded  napkin,  garnish 
with  med  parsley,  and  serve  hot. 

Ho.  8ia— BIZZOLLETTL 

To  half  a  pound  of  boiled  rice  add  two  spoonfuls  of 
good  white  sauce,  three  yolks  of  raw  eggs,  nutmeg,  pep- 
per and  salt;  stir  this  over  the  fire  for  five  minutes  to 
let  the  eggs,  then  put  it  to  oool ;  and  when  cold,  take  a 
taUespoonful  of  the  {nreparation,  spread  it  out  hollow 
ifith  a  teaspoon,  and  insert  in  the  hollow  a  teaspoonful 
of  anr  kind  of  croquet  meat ;  envelop  it  in  the  rice ;  egg 
nd  bread-crumb  we  rizzolletti ;  fry  them  in  hot  fryinx 
Sit,  of  a  lidit  odour ;  dish  them  up  neatly  with  fried 
panley,  and  serve  hot. 

Ho.  814.— BISSOLE& 

Tfke  abont  half  a  pound  of  trimmings  of  puff  paste ; 
pve  it  tlu!ee  turns  orfolds ;  roll  it  out  to  the  thickness  of 
%  new  penny  piece ;  place  small  balls  of  croquet  meat  at 
liatanoes  of  aoout  two  inches  from  each  other ;  moisten 
the  paste  round  these  with  a  brush  dipped  in  water ;  fold 
the  map  of  the  front  part  of  the  paste  over  the  balls ; 
proas  in  round  them  with  the  edge  of  the  thumb;  cut 
them  out  with  a  fluted  round  tin  cutter,  and,  as  you  do 


106  THB  OOOK's  OUZDB,   AITB 

80,  place  the  rissoles  upon  a  floured  dish :  thus  having 
cut  out  a  sufficient  number  for  your  purpose,  fry  them 
in  hot  fat ;  dish  them  up  with  fried  pandej,  on  a  napkin, 
and  serve  hot 

No.  315. —CROQUETS  OF  MEAT,  OB  FISH. 

Either  chop  neatly,  or  else  cut  up  into  very  small 
squares,  poultry,  game,  beef,  mutton,  lamb,  veal,  or  any 
kind  of  nrm  fish  left  from  a  previous  day  s  dinner.  If 
the  croquets  are  to  be  made  of  any  kind  of  meat,  tongue, 
ham,  mushrpoms,  or  truffles  may  be  added  ;  put  what- 
ever is  intended  to  be  used  for  the  rissoles  into  a 
sautapan  with  a  small  proportion  of  white  sauce,  three 
yolks  of  eggs,  nutmeg,  pepper  and  salt,  and  a  pinch  of 
chopped  chives  or  shalot ;  stir  this  over  the  fire  for  a  few 
minutes  to  set  the  eggs  in  the  croquet  meat ;  and  then 
spread  it  out  an  inch  thick  upon  a  plate,  and  set  it  to  get 
cold  and  firm  in  a  cool  place ;  it  must  next  be  divided 
into  parts  resembling  large  walnuts,  rolled  in  bread- 
crumbs to  enable  you  to  shape  it  in  the  form  of  corks, 
pears,  or  balls;  again  dipped  in  beaten  egg;  rolled 
smooth  in  bread-crumbs ;  placed  in  a  wire  frying  basket, 
and  fried  in  hot  frying  fat  of  a  light  colour,  and  dished 
on  a  napkin  with  fried  parsley. 

No.  316.--FRIED  SALMON  ROE. 

Boil  the  hard  roe  of  a  salmon  or  of  any  other  fish — 
such  as  cod,  pike,  (fee,  and  when  done,  drain  and  set 
it  to  become  cold.  It  must  then  be  cut  in  slices  with 
a  sharp  knife,  egged  and  bread-crumbed,  fried  in  butter 
in  a  sautapan,  and  dished  up  with  Med  parsley,  and 
eaten  with  Tartar  sauce.  No.  38. 

No.  317.— LOBSTER  CROQUETa 

Break  up  a  fresh  lobster,  take  all  the  meat  carefully 
out  of  the  shells,  and  mince  it  small ;  then  put  the 
bruised  coral  and  spawn  into  a  sautapan  with  two 
spoonfuls  of  white  sauce  and  three  yolks  of  eggs,  a  little. 
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imtmiy,  (xjamiiL  and  anohoTy;  stir  all  ^o^  ever  the 
flra  with  a  woooan  apoon  to  sat  the  egg  firm  in  the 
miztniia,  and  wfaan  thia  ia  aooompliahed,  turn  the  croquet 
meat  ont  on  a  plate  and  sat  it  to  oool,  and  finish  as  di- 
feotad  in  Nob  815. 

ITa  ai&-OY8TEB  0B0QUET8. 

SoaU  and  lieard  two  dozen  oysters,  cut  each  oyster 
iato  about  four  or  rix  piecea,  and  set  these  aside  on  a 
plate.  Nezti  inth  their  liquor  make  some  oyster  sauce 
aa  in  No.  48 ;  redube  the  sauoe  by  boiling  down  over 
ilia  fire— atirring  it  the  while  to  give  it  consistenc}' ; 
add  a  lit  of  gjlaae  and  three  ToUn  of  ^gs,  a  little  cay- 
anna,  lemon-jmoe,  and  anohovy;  and  having  stirred 
ilia  sanca  again  over  the  fire  to  set  the  ^gs,  add  the 
ovt^p  oysters;  stir  these  in  to  mix  them  with  the 
Mmoa,  and  make  the  oysters  hot  through,  for  unless 
tlua  preoantion  is  duly  attended  to,  the  composition 
ia  lUcely  to  deoompoae,  which  circumstance  renders 
it  diflBoolt  to  handle  while  moulding  the  croquets ;  for 
HwiAwg  these,  see  Na  315. 

NcUrn — Croquets  may  also  be  prepared  with  shrimps, 
ptrnwna,  aweetbreads,  ox-palates,  fat  livers,  &c. 

Ho.  819.-1IABBOW  T0A8T  A  LA  YICTOBIA. 

Fhxmre  a  marrow-bone,  or  get  the  butcher  to  break 
the  hoDB  fixr  you — aa  this  is  rather  an  awkward  affair  for 
ladiea;  cat  the  marrow  into  small  pieces  the  size  of  a 
filbert*  and  just  parboil  them  in  boiling  water  with  a 
little  aalt  for  one  minute ;  it  must  then  be  instantly 
drained  upon  a  sieve,  seasoned  with  a  little  chopped 
parsley,  pepper  and  salt,  lemon-juice,  and  a  mere  sus- 
picion 01  shalot ;  toss  lightly  altogether,  spread  it  out 
upon  squarea  of  hot  crisp  dry  toast,  and  serve  imme- 
diately. 

iVcrfii.  *lfanx>w  toast  used  to  be  eaten  every  day  at 
dinner  by  the  Queen  at  the  time  when  I  had  the  honour 
of  waiting  on  Her  Majesty. 
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•  No.  S20. -MARROW-BONES. 

Marrow-bonea  worih  dressing  in  this  manner  are 
those  only  which  come  out  of  the  centre  of  a  romid  of 
beef,  or  from  any  part  of  the  legs  or  shins ;  they  should 
be  sawed  into  halves  crosswise,  the  thick  ends  chopped 
into  shape,  so  as  to  make  them  stand  straight,  the  open 
end  of  each  bone  covered  with  flour-and- water  paste: 
the  bones,  placed  upright  in  a  deep  stewpan  containing 
hot  water  reaching  half  way  up  the  bones,  are  to  be 
boiled  covered  with  the  stewpan  lid  for  about  half  an 
hour ;  when  done,  remove  the  paste,  envelop  each  bone 
with  a  napkin  or  cut  paper,  and  send  to  table  accom- 
panied by  hot  crisp  dry  toast. 

No.  321.— MARROW  PATTEBS. 

Prepare  the  marrow  as  shown  in  No.  819,  fill  the 

Satties  with  this,  having  first  added  thereto  aome  re* 
uced  fine  herbs  sauce,  No.  74. 

No.  322.— MARROW  CROUSTADES. 

Take  a  square-shaped  crummy  stale  half-quartern  loaf; 
pare  away  all  the  crust ;  cut  the  crumb  into  slices  an  inch 
and  a  half  in  thickness,  and  with  a  plain  round  tin  cutter 
an  inch  and  a  half  in  diameter,  cut  out  a  dozen  circular 
pieces ;  these  must  be  cut  all  round  one  end  by  making  an 
incision  with  the  point  of  a  root  knife  in  a  ring  up  to  wimin 
a  quarter  of  an  inch  of  the  edge  ;  Ihese  prepared  pieces 
of  bread  must  be  fried  in  hot  frying  fat,  of  a  light  colour, 
and  when  done,  the  incised  disk  will  be  easily  removed, 
as  also  the  crumb  from  the  interior.  The  crdiutades 
are  to  be  filled  with  the  marrow  as  prepared  in  No.  321. 

No.  323.— PUFF-PASTE  PATTIEa 

Ingredients : — One  pound  of  flour,  one  pound  of  butter, 
the  yolk  of  an  egg,  the  juice  of  a  lemon,  a  teaspoonful 
of  salt,  and  about  half  a  pint  of  water. 

Process : — Place  the  flour  oxwthe  pastry  alab,  spread 
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ut  in  the  centre  eo  as  to  form  a  well,  in  which  place 
salt,  a  amall  bit  of  butter,  the  yolk  of  egff,  the  lemon- 
»,  and  two-thiida  of  the  water  required  to  mix  the 
te ;  yon  now  spread  out  the  fingers  of  the  right  hand 
I  mix  the  ingredients  toffethor  gradually  with  the 
I  of  the  fingers,  adding  a  little  more  water,  if  neoes- 
y;  when  the  whole  is  thoroughly  incorporated 
Bidier,  sprinkle  a  few  drops  of  water  on  it,  and  work 
sponge  to  and  fro  on  the  slab  for  two  minutes,  after 
Uok  the  paste  should  be  elastic — soft  and  smooth  as 
in — to  the  touch. 

Hie  pasta,  thus  far  prepared  must  now  be  spread  out 

h  the  bent  knuckles  of  the  right  hand  on  the  slab ; 

L  having  pressed  the  butter  in  a  cloth  to  extract  any 

k  it  may  contain,  place  it  in  the  centre  of  the  paste, 

\  partially  spread  it  by  pressing  on  it  with  a  cloth ; 

font  sides  should  then  be  folded  over  so  as  entirely 

jver  the  butter ;  shake  a  little  flour  over  and  under 

thape  the  paste  in  a  square  form  measuring  about  ten 

96  each  way ;  place  this  on  a  baking-sheet  on  the 

uid  a  sautapan  filled  with  rough  ico  sot  upon  the 

to  keep  it  cool  and  firm.     About  ten  minutes  after 

iste  has  been  thus  far  prepared,  roll  it  out  on  the 

nth  a  rolling-pin,  and  shaking  some  flour  lightly 

jaringly  over  and  under  the  paste  to  prevent  it 

iticking  either  to  the  rolling-pin  or  slab,  and 

'  rolled  the  paste  out  to  exactly  thirty  inches  in 

fold  it  in  three  equal  folds ;  press  these  together 

ling  the  rolling-pin  over  the  paste ;  turn  it  round 

1  it  out  again  the  reverse  way,  in  the  same  manner 

Sh  as  before;  fold  it  in  three  equally;  fasten 
s  b/ running  the  rolling-pin  oyer  them  with 
,  and  set  the  paste  back  on  the  ico  to  rest  for 
ten  minutes  ;  at  the  end  of  this  time  give  two 
-ns  as  just  described,  and  having  again  rested 
ten  minutes,  it  must  receive  two  or  three  more 
nously  to  its  being  cut  out  for  baking, 
tt  thing  to  be  done  is,  when  after  the  last  torn 


110  THB  OOOK'8  OUXD^  AXD 

has  been  given  to  the  paste,  and  it  has  been  rolled  out 
to  the  thickness  of  the  sixth  of  an  inch,  and  has  been 
allowed  to  rest  upon  the  ice  for  about  three  minntes, 
with  a  plain  or  fluted  round  tin  patty  cutter,  just  dipped 
in  hot  water,  stamp  out  as  many  patties  as  you  require ; 
place  these  on  a  baking-sheet  previously  moistened  over 
with  a  bi*ush  dipped  in  water ;  press  each  down  in  its 
place  with  the  fingers,  egg  over  their  surfaces,  and  with 
another  plain  tin  round  cutter  less  in  diameter  than  the 
one  with  which  the  patties  have  been  stamped  out — 
this  also  dipped  in  very  hot  water, — make  a  circular 
incision  in  the  centre  of  the  patty ;  push  the  sheet  in  a 
rather  brisk  oven,  and  bake  them  for  about  twenty 
minutes  :  and  when  done,  it  will  be  an  easy  matter  to 
remove  the  tops  and  the  crumb  from  the  interior  with 
a  small-pointed  root  knife. 

Note. — The  use  of  rough  ice  in  making  puff  paste  is 
absolutely  necessury  during  the  summer  months  only; 
during  cold  weather  it  may  be  dispensed  with. 

The  patties  being  made  according  to  the  foregoing 
directions,  are  to  bo  filled  just  before  going  to  table  with 
any  of  the  different  kinds  of  minces  of  poultry,  game,  or 
other  meats,  as  also  with  all  sorts  of  shell  and  other 
fish,  prepared  as  in  Nos.  315,  317,  318,  and  321. 

No.  324.-MUTTON  PIES  A  LA  WINDSOB. 

Cut  the  lean  part  of  a  pound  of  loin  of  mutton  into 
very  small  squares,  season  this  with  chopped  mush- 
rooms, parsley,  and  shalot,  pepper  and  salt,  and  a  little 
brown  sauce  or  gravy,  of  any  kind  most  convenient; 
mix  altogether  in  a  basin.  Next,  line  some  tartlet  or 
patty-pans  with  short  paste  made  without  sugar;  fill 
these  with  some  of  the  prepared  mince  ;  cover  them  over 
with  a  top,  press  and  pinch  them  roimd  the  edge ;  egg 
thom  over  ;  place  a  stamped  ornament  on  the  top  of  w 
patties ;  make  a  very  small  hole  in  the  centre  for  venti- 
lation, to  prevent  their  bursting  while  baking;  push 
them  in  the  oven  on  a  baking-sheet  for  about  twenty 
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ImIm;  sad  «lmdone»didi  tiiem  on  a  ni^km  and 
nl  to  table. 

i9bAk— ftuU  patftiM  made  aa  directed  abore*  either 
ith  ehieken  or  Toal  and  liani,  any  kind  of  game  or 
Mt;  or  filled  with  any  of  the  great  Tariety  of  prepera- 
ma  Cw  nialdng  oroqoeta,  the  J  rann  an  apeeable  chu^ 
r  tibe  dinner-tahie,  and  are  alao  oalcolated  to  become 
nmiite  aooeaaoriea  to  pio-nica  or  raoenxniiae  limcheo^ 
nell  aa  indeome  additiona  to  the  aportaman's  baaket 
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It  la  neoeamiy  for  the  preparation  of  theae  delicioiu 
ooraela  to  praotiae  making  small,  plaited,  or  eqnare 
iper  OMoa,  about  the  aixe  of  a  crown-piece ;  these  are 
■Qy  enough  made  by  paying  attention  to  the  following 
AraetionB:  ▼i2.,^-cnt  pieces  of  note-paper  into  squarea 
aaniing  three  inches  on  all  fonr  sides;  double  this 
two,  equally,  and  fold  each  side  into  three  reyersed 
'ia;  then  torn  back  the  outer  leaves;  turn  back  the 
leia  equally  and  correctly ;  fold  the  ends ;  pass  the 
fib  with  pressure  on  the  ed^;  open  the  centre; 
^  the  comers,  and  the  case  will  then  stand  up  erect 
ronnd  plaited  cases  are  made  with  circular  pieces 
per  of  about  the  same  dimensions  as  the  former; 
ner  being  plaited  all  round  to  the  depth  of  an  inch 
half,  are  pushed  into  a  round  wooden  box,  and 
forced  into  it  by  means  of  a  circular  wedge  of 
nade  to  fit  the  hollow  tightly,  and  the  edge  of  the 
being  twisted  under  with  the  back  part  of  the 
f  a  small  knife,  the  case  will  have  received  its 
lished  form.    The  cases  must  be  slightly  oiled 
ad  out,  and  filled  with  any  kinds  of  meat,  shell- 
other  fish,  minced  or  scolloped,  and  finished 
ace,   &c.,   as   directed  for  the  preparation  of 
meats;  covered  over  with  fried  br^ed-crumbs, 
t  in  the  oven  for  a  few  minutes,  dished  up  on 
ud  sent  to  tabl^  quite  hot 


112  THS  OOOK'8  6FIDX.  AMD 

Note, — These  trifles  fonn  a  very  fashionable  addition 
to  the  first  course  of  a  dinner. 

No.  326.— TURKISH  PILAU. 

Hoast  ofif  a  chicken,  and  when  done,  remove  all  the 
meat  from  the  bones  in  large  neatly-cnt  slices,  and  set 
these  aside  on  a  plate  with  the  chicken  bones,  a  bit  of 
ham,  thyme,  shalot,  two  cloves,  a  glass  of  sherry,  and  a 
pint  of  stock  or  water,  boiled  gently  for  half  an  hour ; 
make  an  essence,  which  after  being  strained  must  be 
further  boiled  down  to  the  value  of  a  gill,  and  kept  in 
reserve.  While  the  fore  part  of  the  preparation  is  going 
on,  wash  and  parboil  for  five  minutes  a  pound  of  rioe, 
drain  it  free  from  water,  and  put  it  into  a  stewpan  with 
four  ounces  of  butter,  and  stir  this  over  a  brisk  fire 
until  the  rice  acquires  equally  in  every  grain  a  light- 
fawn  colour;  then  add  a  pint  and  a  half  of  stock  or 
water,  cayenne  pepper,  and  the  juice  extracted  from 
three  pennyworth  of  saffron,  by  boiling  it  with  a  little 
water ;  put  the  lid  on  the  stewpan,  and  set  the  rice  to 
boil,  or  rather  simmer,  very  gently  over  a  slow  fire  for 
about  three-quarters  of  an  hour;  by  the  end  of  this 
time  the  rice  being  done,  stir  it  lightly  with  a  fork,  to 
detach  the  grains  from  each  other,  adding  a  little  curt}' 
powder ;  pile  the  rice  up  in  a  dish ;  place  the  pieces  ci 
fowl  kept  in  reserve,  and  which  have  been  warmed  in 
the  essence — also  reserved  for  that  purpose  ;  crown  the 
whole  with  a  gioup  of  stewed  Sultana  raisins,  and  serre 

hot. 

No.  327.-INDIAN  PILAU. 

Peel  and  chop  six  large  onions,  and  put  them  into  a 
stewpan  with  four  ounces  of  buttor  and  two  Indian 
mangoes  cut  into  shreds ;  on  the  top  of  these  ingredients 
place  the  cut  members  or  joints  of  a  chicken  previonslj 
fried  in  butter  for  the  purpose,  and  set  the  whole  to 
stew  very  leisurely  over  a  slow  fire  for  about  three- 
quarters  of  an  hour.  When  done,  arrange  the  pieoei 
of  chicken  on  some  rice  (as  in  No.  326)  lightly  piled 


lis 

i  dish,  atir  the  wooe  to  mix  it,  and  poor  it  oicr  Uie 
a,  and  aerre  bot. 

No.  ass.— DIDIAK  FOOLOOT. 

Taah  a  pound  of  rioe  and  parixnl  it ;  then  place  &k 

in  a  atewpan  with  a  fowl  tmand ;  moigtcn  with  a 

rt  of  water  or  atock*  and  the  jmce  of  tax  oniona 

acted  by  ponnding  in  a  mortar,  and  then  wringiBi^ 

jnice  with  great  preaanre  through  a  napkin ;  afnaan 

i  n  little  adt  and  the  jnice  of  g>^Mn  ginger;  in  the 

mce  of  thia«  boil  a  tableepoonnd  of  grovnd  ginger 

gill  of  water  and  the  jnice  of  a  lemooL,  and  atnds 

trough  mmdin  to  the  fowL    While  the  fowl  is  buil- 

cnt  four  omona  in  alicea  and  frj  them  of  a  li^it 

ary  and  keep  them  wann  on  a  plate;  frr  alio  a 

m  amall  rashera  of  atzeakj  baconp  curled  jtaoA  mUf 

i«  and  fostened  in  ahape  with  tinj  wooden  pega. 

bis  time  the  fowl  will  be  done ;  romore  it  frvm  the 

lan,  and  aet  the  rice  to  dij  in  ita  atewp«&  in  xkMt 

0.     Cut  up  the  fowl  into  memben  or  /.int*,  frj 

in  the  butter  the  ooions  were  fric^  in,  azid  then 

p  the  pooloot  in  manner  following :  tiz^— fijvt.  pQe 

9  rice  in  the  centre  of  the  di&h.  then  tlM;  }o;zru  U 

next  atrew  the  fried  coiiona  orer  the  u/p,  ^trew 

me  atewed  caitUmumii  and  peppenximi  over  thia ; 

I  the  dish  round  ita  baae  altematelr  whL  feli'At  *A 

>iled  eggs  and  the  rolls  of  fried  bacon,  aud  aerre 

No.  329.— TABMOCTH  BLOATEB5. 

f  the  head  and  tail,  split  xhf:  bloater  down  the 

read  it  out  flat,  and  broil  it  on  \^aL  iddfiA  vr»r/  a 

rp  fire ;  send  to  table  with  a  pat  of  frt^h  UrtM^ 

ick  captain's  biscuit  made  h(A  in  the  ^wb  or 

3  fire. 

X  330.— GBILLED  KIPPEEED  gAUfOY. 

«  piece  of  dried  salmon ;  mb  it  over  w3th  a 
h  batter  and  a  little  carenne  abd  lesKflu-tuet^ 

i 
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No.  831.— DBIED  HADDOCKS. 

Dip  these  in  scalding  water  to  enable  yon  to  lemotle 
the  skin ;  then  broil  them  over  a  brisk  fire,  mb  them 
over  with  fresh  butter  or  a  little  rich  cream,  lemoD<jiiioo 
and  cayenne,  and  serve  hot. 

No.  332.-PULLED  0RI8P  BBEAD. 

Take  a  hot  loaf,  pull  out  the  crumb,  and  divide  it 
into  rocky-looking  pieces  by  pulling  it  to  pieces  lightly 
and  quickly  with  the  fingers  of  both  hands ;  place  the 
pieces  of  bread  on  a  baking-sheet  lined  with  paper,  and 
bake  them  over  again  of  a  very  light  brown  or  &wn 
colour.  To  be  perfect,  the  pulled  bread  must  be  quite 
crisp ;  it  is  eaten  chiefly  with  butter  and  cheese. 

No.  333.— TOASTED  CHEESE. 

Chedder  is  allowed  to  be  the  richest  cheese,  and  is 
therefore  the  bcHt  adapt^^d  for  toasting,  irom  the  fiust 
that  it  is  not  so  liable  as  other  cheeses  to  become  toodi 
and  uneatable  before  it  is  cold.  Cut  the  oheese  m 
flukes ;  put  it  in  a  small  silver  or  tin  dish,  made  for  the 
purpose,  uud  which  may  be  procured  at  Adams'  Iron- 
mongery showrooms,  llaymarket ;  set  the  cheese  either 
in  tho  oven  or  before  the  fire  to  toast  or  melt,  and  as 
soon  as  it  becomes  thoroughly  dissolved,  stir  it  together 
with  a  pat  of  butter,  mignionctte  pepper,  and  a  little 
made  mustard ;  and  let  it  be  eaten  instantly  with  diy 
toast,  or  pulled  bread. 

No.  334.— CHEESE  CANAPEEa 

Cut  some  slices  of  stale  bread  about  the  twelfth 
of  an  inch  in  thickness,  stamp  these  out  with  a  plain  1 
cutter  of  round,  oval,  or  heart  shape,  and,  having  fried 
these  cr6utons  in  a  little  clarified  butter,  of  a  liglit 
colour,  dispoKO  some  pieces  of  cheese  upon  each,  with  • 
little  mustard  spread  under  the  cheese,  and  seasoDed 
with  pepper ;  pubh  the  canapees  in  a  brisk  oren  or 


i 
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befoTO  a  clear  fire,  and  m  aooa  m  ±e  laasK  2  •nef'iwt 
serve  quite  hot. 

Note, — Toasted  cheese  serred  f=.  '^jt  fuoiciL  31  jr- 
ferable  to  any  other  mode,  cvir^  zr,  'jut  itcz  iJiAC  ii. 
time  ia  lost  in  seaaoni^  and  cccT^jt^  b  '^  ihit 


No.  335.~AXCHOVT  CAXaFExS. 

Procure  a  nnmber  of  farrhirg  r«cll}  «^ 
make  them  to  order).  Cut  these  nil?  in-  *trcsi^  'la^-^^s^. 
scoope  out  all  the  cnimb,  and  p  L^ir^  zcrt  znjr »  *:-.  2.-7  ^ 
the  Bcreen.  Meanwhile  chop  fin*-. — hkri-z^C-t^i  t-cp  ^ 
quantity  sufficient  for  the  nnmler  :f  r^zx^^^  '*'.  :*s 
filled;  chop  aLso  some  tamgon.  cL-rr-rL  \z^  :}ls^*s^ 
and  prepare  some  fillets  or  strip i*r^  -:^  SarSksuiri  ki- 
chovies.  Put  the  chopped  eggs  ani  ii^rt«  ±.'.1:  fc  'ukici. 
season  with  salad-oil  and  tarracoc  vir.-ri^j'.  p^vC**'  »:iii 
salt;  mix  together,  and  with  this  £^1  ip  -jje  zr»i»krri 
crusts;  ornament  them  by  pL4#:iiu?  tl^  il^-i^e  .i  tL- 
chovies  over  their  surface  in  tLc  fA.»h::L.  ■::  jkjzjrj^'^  .is. 
difeh  up  the  canapees  on  a  napkin. 

•     No.  336.— THE  PRINCE  OF  WALEa   Ci3 


Procure  the  picked  tails  of  £f:v  £r.^  tr*'«"rjf.  **.i4 
fillets  of  a  dozen  anchovies,  two  i::^-JLra:-  gi.-t:j:.j-». 
a  cleaned  head  of  white  celery,  ati  :w,  g^-.-i  "rr^^cs 
let  all  these  be  cut  in  small  neat  *q:i^re?.  pi*.  .-'.'.  « 
basin  with  enough  Prince  of  Wale«'  aa-::ie.  N:.  <I.  :■- 
season  the  ingredients ;  mix  togetL*:r.  aL-i  f  11  »  i.-l:l '.•r/ 
I  of  cnLsts  of  rolls  as  shown  in  No.  o-:''.  w.L  '.LI;  izhr 
!  paration ;  cover  their  surface  with  a  thir;  clri-l^j-  t.-riic 
of  bright  aspic  jelly,  and  dish  them  Qp  en  a  z.-xv^iz^ 

Notf, — It  has  just  struck  me  thxit  tLrSc  iTll..'.-^ 
canapees  which  I  consider  so  worthy  of  ti.e  *:p:'.-::^  • 
notice,  under  the  patronage  of  the  iilufftrio'i.-!  i'  i:*  1  ii--! 
whose  name  I  have  ventured  to  borr^'W  f:r  •.♦.eir  ■:  -  j- 
nation,  may  be  advantageously  varied  by  u-l;.^  ::.  -i-..- 
confcction,  instead  of  prawns, — lobbter.  c-riib.  rt'Lrln.y'^ 
Oj'stcrs,  poultry,  game,  tongue,  ham,  turb'jt,  K^le,  &al« 
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mon,  &c.  And  instead  of,  or  in  addition  to  oelery,  usa 
any  other  kind  of  salad :  and  further,  instead  of  a  cover- 
ing of  aspic  jellj,  the  catiapees  niight  be  smoothly 
masked  over  with  white  mayonaise,  No.  37,  and  a  deco- 
ration formed  either  with  truffle,  lobster  coral,  beetroot, 
or  the  leaves  of  tarraeon  or  chervil  traced  thereon,  which 
would  tend  materially  to  enhance  their  appetising  ap- 
pearance. These  canapeea  are  admirably  adapted  for 
oall-Buppers,  <fec. 

No.  337.  DEYILLEt)  BISCUlta 

Any  kind  of  thin  biscuit  is  best  suited  for  the 
burpose ;  soak  it  in  pure  Lucca-oil,  strew  cayenne  or 
black  pepper  and  saU  over  both  sides,  and  toast  the 
biscuits  over  the  fire  on  a  gridiron. 

No.  388.— ANCHOVY  TOAST. 

t^repare  some  very  thin  dry  toast,  which  must  be  cut 
into  oblong  or  square  pieces  about  two  inches  in  lengih 
before  the  toast  becomes  brittle,  and  again  nlaoed  inUie 
oven  to  be  baked  thoroughly  crisp :  spreaa  these  over 
with  anchovy  butter,  No.  128,  and  upon  this  t>laoe  the 
fillets  of  anchovies  in  the  form  of  lattice- work^  and 
on  a  napkin. 

No.  339.— DIEYlLLEn  SALMON,  &c. 

Pre^ar^  some  biscuits  as  in  No.  337,  and  upon  tb 
place  v^ry  thin  slices  of  kippered  salmon  previoiwlj 
rubbed  oVer  '^th  some  devil  mixture,  No,  131 ;  salir 
mander  or  place  them  eitjier  in  the  oven  or  "before  thi 
fire,  and  serve  ^uite  hot. 

Note. — These  devils  may  be  greatly  vatied  by  nriiift 
instead  of  salmofi— imohovi^,  sardines,  Uoatom,  bat 
docks,  01^  ttinny. 

No.  340.--DEYniLEb  GAME,  fto. 

Any  kind  of  meat  intended  to  be  de^^lled  for  a  reliA 
or  appetiser,  or  for  the  pur|)Ose  of  increasing  the  iW>f* 
ment  of  an  extra  glass  of  wine,  should  first  be  aooiread 
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dug  deep  incisions  across  the  pieces  of 
id  nibbing  over  these  some  devil's  mixtnre, 
1  wpll  satnnited ;  the  meat,  Aa,  most  then 
isp  without  being  burnt 

No.  841.— TUNNY. 

ish  caught  only  in  the  Mediterranean,  and 

I  country  preserved  in  oil ;  its  flesh  some- 
les  veal,  apd  possesses  a  fall  sweet  savour 

between  the  flavour  of  game  and  salmon, 
ved  cut  in  thin  slices  and  dished  up  in 
nded  with  chopped  parsley  and  capers,  and 
-oiL 

No.  842.— fiABDINEg. 
a  small  fish  resembling  pilchards,  and  are 
rge  shoals  off  the  western  coast  of  France ; 
quantities  are  preserved  with  oil  in  small 
>xes  at  a  place  called  Nantes— a  very  largo 
le  coast — whence  sardines  are  imported  to 
When  the  box  containine  the  sardines 
nied  with  a  knife — sold  for  that  purpose  by 
le  Ha^-market,  St  Jameses — remove  tlMrm 
i  arrange  them  neatly  on  a  plate ;  gami*h 
capers  or  chopped  panl^y ;  poor  a  littk> 

II  over  them,  and  berve  with  thin  biead  and 

No.  843.— ANCHOVIES. 

eJso  Mediterranean  fifch :  thevar^  pr^bMrrred 

and  are  much  efet^:«med  f^r  the:r  delicious 

5  qualities.     They  mu»t  be  wueh/ed,  wIjmA 

the  filiets  divided  dexteroutely  by  ►pliiiii.j^ 

the  back  with  the  £Lgers  and  \huuAM  of 

the  filleti?  mxL'iX  :LeL  be  jAk/Ad  w  r,eatly- 

rs  on  a  plate,  g5in.ieLed  r«^jtii*d  with  '.L/yj/f/ed 

egg.  and  hsdnd-^Al  ypu^  </ver  *h^m.     Au- 

ed  in  tbU  m;si7.r,er  are  erer  apf^^^/Lk^^  at 

-table,  or  liwAit^jn  time  ;  ^tA  mt  <:fjUk]Aiet*^ 


118  THl  OOOA  CRJIDl.  IftDF 

No.  S44.— FIOKLED  FIBH. 

Any  kind  of  fish  left  from  a  previons  day's  dinner, 
may  be  pickled  for  breakfast,  dro.,  by  placing  ih»  best 
pieces  in  a  deep  dish  with  a  little  of  the  water  in  which 
the  fish  has  been  boiled,  and  adding  thereto  an  eqnal 
quantity  of  vinegar,  a  sliced  onion,  some  green  fennel, 
pepper  and  salt:  the  fish  should  be  tamed  over  fre- 
quently in  the  pickle,  in  order  thoroughly  to  sstorata  it 
with  the  seasoning. 

Ko.  845.— nOKLED  SALMON. 

Split  the  salmon  down  the  backbone,  and  divide  the 
halves  into  pieces  about  two  hands  in  iridth;  place 
these  in  an  earthen  pan,  stninkle  each  piece  with  salt, 
and  black  peppercorns;  pour  in  vin^^  sUfBoient  to 
cover  them ;  put  the  lid  on  and  set  the  pan  in  the  oven 
to  bake  the  sifidmon ;  and  when  done,  place  a  piece  of 
board  or  a  dish  on  the  pieces  of  salmon  with  a  weight 
to  press  them  down  in  their  liquor  until  oold.  When 
required  for  use,  dish  up  a  piece  of  salmon  with  some  of 
the  liquor ;  garnish  round  with  fennel  and  serve  it  fiar 
dinner,  luncheon,  or  supper. 

No.  d40.-SOUSED  MACKSIUEL. 

These  are  pickled  whole ;  they  should  be  drawn  and 
wiped,  and  treated  in  all  other  respects  as  recommended 
for  salmon. 

Herrings,  pilchards,  or  sprats  are  prepared  in  the 
same  manner. 

No.  847.-OTSTEB& 

Oysters  shotild  be  served  in  their  deep  shells  with 
their  own  liquor,  and  eaten  with  a  fork ;  cayenne  pepper,  < 
quarters  of  lemon,  brown  bread  and  hotter,  form  tMBT  j 
most  proper  aocompanimentii. 


Uff 


1K9.  8Mb— DBVIL]      »  0TBTKB8. 


Open  the  ojiian  in  tl  p  ihell,  seaion  them 

tttk  *  tmall  piece  of  bntt  a  mile  ceyenne*  Mlt,  and 
MOD-jinoe :  piece  tliem  o  i  gridiitA  orer  e  brisk  fixe, 
id  Imnl  nem  far  alioirt  ikne  minntee.  Senre  wxtli 
Njd  end  butler. 

Vo.  8ie«r  -PBi 

Chrl  one  end  of  e  lenia  to         le  it  to  eiend 

mlf  on  ito  beee  npon  e  1  on;  then  stick  the 

roboeoie  or  bom  of  the  d  mto  the  lemon — ^in 

iraahar  xowi — onwwnfmcJT  ecine  base  of  the  lemon; 
sd  between  each  xour  oL  ma  fill  in  the  Taooum 
pi&  picked  fkeah  panlej.  rrawna  diahed  np  in  thia 
mner  Ibrm  n  Tciy  pre  y  diah,  anitahle  either  for 
nond  oooney  breaUbaty  or  anpper. 

Vc  800.— OI1TE8. 


Olifea  ere  imported  to  thia  conntiT'from  Spain,  Portn- 
|l,ltd7«andliance;  thoaesrownin  theLnocacoimtry 
if  aatieemed  the  moat  palatable :  being  perfectly  aweet, 
■d  fim  fipnn  any  atrong  flaTour,  they  are  aerred  for 
laaaert  in.glaaeea,  with  a  little  of  their  own  liquor  in 
ihidi  ther  are  preaerved.  Olivea  being  first  peeled 
anfoUy  from  tne  atone,  are  filled  in  with  poonded 
BMboryt  and  aerred  with  a  litde  oil  aa  an  appetiaer  at 
he  oonunencement  of  dinner,  or  handed  round  after 
ihaeae,  the  better  to  reliah  a  glaaa  of  old  port 

Na  851^BUB8IAH  KBOME8KT8. 

IWboil  half  n  pound  of  fat  bacon  for  twenty  minntea, 
mi  when  quite  cold,  cut  it  into  Tory  thin  abav ings  an  inch 
mi  n  half  aquare,  and  uae  tlfcw  to  enTelop  as  many 
■dinaiy-aiaed  oork-ahaped  croqueta.  No.  315,  as  may  m 
miied  far  the  ocoasicn;  and  act  them  on  a  dish  in  a 
mH  jplaoe  m  dl  it  ia  time  to  aenre  them :  the  kromeskya 
neOan  to  be  aepaimtely  dipped  in  batter.  No.  288,  and 
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fried  in  clean  hot  lard ;  and  when  done  crisp,  aro  to  be 
drained  on  a  wire  sieve  covered  with  paper,  dished  np 
with  fried  parsley,  and  served  immediately. 

JVoto.— Kromeskys  are  made  with  all  kinds  of  croquet 
preparations,  whether  of  meat,  fish,  or  shell-fish. 


Ko.  352.— DUTCH  HEBRINQ8. 

These  are  imported  frx)m  Holland,  and  are  salted  in 
small  flat  tubs.  On  the  tub  being  first  opened,  the 
herrings  are  apt  to  emit  a  rather  unpleasant  odour,  but 
Ihis  does  not  affect  th^  flavour  of  the  fish ;  and  when 
they  have  been  washed  and  soaked  in  milk  for  a  couple 
of  hours,  all  unpleasantness  is  removed.  Cut  off  the 
heads  and  tail^  of  the  herrings,  and  divide  each  into 
slices  about  half  an  inch  thick~-cut  slantwise;  place 
these  in  a  small  dish,  in  their  natural  position ;  garnish 
round  with  slices  of  hard-boiled  eggs ;  pour  some  vine- 
garet  sauce  over  them,  and  serve  with  the  cheese.  The 
vinegaret  here  alluded  to  is  prepared  as  fbllows :  viz., — 
to  two  tablespoonfuls  of  salad-oil  add  one  of  tarragoo 
vinegar,  chopped  parsley  and  shalot,  pepper  and  sfdt; 
ai^d  mix. 

No.  353.-CROQUET8  OF  MACABONI, 

Stir  half  a  pint  of  any  kiud  of  good  sauce  over  the 
fire  until  reduced  to  half  its  original  qufmtity ;  then  add 
three  yolks  of  eggs,  nutn^eg,  pepper,  and  a  pindi  of 
chopped  shalot,  a  pinch  of  sugar  and  the  juice  of  half  a 
lemon ;  stir  this  again  over  the  fire  to  set  the  ^gs  in 
the  sauce,  and  then  add  the  following  ingredients  minced 
small  and  neatly :  viz., — a  handful  of  boiled  Genoa  maca- 
roni, two  ounces  of  roast  game,  one  ounce  of  lean  ham, 
truffles,  mushrooms ;  inc#k*porate  these  with  the  sauce, 
and  when  set  cold  and  firm,  divide  the  preparation  into 
equal  small  portions :  mould  these  in  the  form  of  eggs ; 
egg  and  bread-crumb,  and  fry  them  in  hot  lards  cmd 
being  dished  up  with  fried  panl^y,  serye  hot. 


Vow  Mir-CrAUAV  FOLPKRL 


ISl 


Chap  usj  kind  of  mmif  wht/lher  TomA  or  Mled,  m 
mflBocnii  omniitj  to  mivo  jinot  pnipoio— ni  ordinsiy 
OMQB  ball  ft  jpoinid  woald  be  eooogli;  to  tbk  mil 
trnffiop  or  miMniooms,  tioagae.  or  baai.  and  two  oanoes 
of  gimted  riiiiMin  or  other  dieeie ;  eoMon  with  riiek< 
BOtineg,  end  ft  JMiert^epooipfid  of  Cmse  end  IHedic- 
vell'e  Onde  aftsoe.    Wbile  tibe  above  ia  in  ecNme  of 


WBpftiation,  bave  read j  tbe  aune  anice  aa  mdicatad  lor 
No.  868;  moQiponle  tbe  beforMiaiiied  ingredkiita 
tbttewith;  BMke  H  all  boi  togetber  orer  ibe  foe,  and 
ifroad  it  out  on  a  diib  eweaHj  and  a^para,  to  tibe'tbidk- 
■aai  of  ft  ^pnrter  of  an  fneb;  and  aa  aoon  aa  cM  and 
Sntf  out  it  ost  witb  a  pbin  tin  loond  cotter  an  inch 
and  ft  balf  in  diameter;  pmb  tbe  trimmingp  tocf^tber 
to  lonn  otber  Polpetti;  mi  bavjiM;  egged  and  oread- 
emmbed  tbem,  fty  tbem  in  boi  larC  >od  diib  tbem  np 
loond  aome  maoioooi  propated  witb  dieeee  and  a  littto 


Vou  MBcr-ffinnf  A¥  8CHPBlgCHIJTZL 

Ftat  about  fbreef^Ila  of  miQc  to  boQ  wHhUmrcmnem 
of  butter  in  a  atawpan,  and  aa  tbe  milk  riaea,  stir 
ainckhr  into  it  aiz  oonoea  of  maiae-floor;  oontiotie  atir- 
rmg  tbe  paate  over  tbe  fire  nntil  it  oeaaea  to  tuibert  to 
tiba  fldaa  of  tibe  atewpan ;  ?t  moat  tben  be  rcmored 
fioB  tbe  fire,  and  tbree  wbole  tgg/if  g^Mttd  nutmeg, 
pepper  and  aalt,  a  litde  sogu*,  mkOmjmt  chopped  par- 
aley  ate  to  be  v^oiDoalj  woiked  in  witb  !h«  pavte. 
Kmct^  poadi  tibe  adipmcUitz  in  boiline  millc  with  a 
littia  aalt^  in  tibe  fcnn  of  teaapoon  qnenetlet;  tbej  will 
be  done  in  about  ten  minntea ;  tbey  moat  be  dnun«d 
imaMdiateljr,  and  toawd  lig^tl/  in  tome  fried  bnsad* 
eranbay  fried  ior  tbe  porpoae  of  a  light  coloor,  and 
aaiTod  <|nite  bot»  witb  ehber  grated  Gm  jere  cbeeae,  or 
•lae  cinnaBimi-€iigir»  aeparatelj,  to  gratify  different 
JDifcient  aorte  of  preaerrea  are  alao  fit  acoom* 
to  due  didi,  wUcb  maj  tbna  be    aerred 
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either  as  a  sweet  in  the  second  connie,  or  as  a  savoury 
to  he  handed  round  hetween  the  oonises  of  fish  and 

entries. 

No.  806.— OEBMAN  QUENELLES. 

Prepare  the  maize-flour  hatter  as  in  the  foregoing 
case,  adding  thereto  two  ounces  of  gp*ated  Parmesan 
cheese,  and  leaving  out  the  parsley ;  form  the  quenelles 
in  tahlespoons,  introducing  small  halls  of  any  kind  of 
croquet-meat  in  their  centre,  which  must  he  oovered  in 
with  some  of  the  hatter,  and  neatly  and  securely 
fastened  down,  hy  smoothing  over  the  surface  with  a 
small  knife  frequently  dipped  in  hot  water :  the  milk  or 
water  in  which  the  quenelles  are  poached  must  not  he 
allowed  to  hoil  at  all,  as  that  would  cause  the  quenelles 
to  hurst ;  they  must  merely  simmer  gently  for  about  ten 
minutes;  and  having  ascertained  that  they  are  done, 
drain  and  set  them  to  cool  upon  a  dish ;  and  when  cold, 
dip  each  quenelle  separately  in  some  reduced  Alle 
mande  sauce ;  replace  them  in  order  on  a  dish  to  be  left 
on  the  ice  until  they  are  become  firm  on  the  surface ; 
they  are  then  to  be  egged  and  bread-crumbed,  fried  in 
hot  lard,  dished  on  a  folded  napkin  with  fried  parsley, 
and  served  hot. 

No.  857.— B0NNE8-B0UCHES. 

Take  about  half  a  pound  of  any  ki;id  of  game — say 
the  flesh  of  a  grouse,  partridge,  rabbit,  woodcock,  or 
snipes,  larks,  &c, ;  cut  this  up  in  small  squares,  and  fry 
it  with  an  ounce  of  butter,  a  little  ham,  chopped  truffle, 
mushrooms,  parsley,  and  shalot;  season  with  nutmeg, 
pepper  and  salt;  and  when  done  brown,  pound  tho- 
roughly in  the  mortar  with  a  good  spoonfoJ  of  sauce; 
rub  it  through  a  wire  sieve,  and  place  the  game  pur^ 
thus  produced  in  a  small  stewpan;  add  the  yolks  of 
four  eggs,  and  the  four  whites  whisked  into  a  substan- 
tial froth ;  mix  lightly,  and  with  this  preparation  fill  a 
dozen  or  more  paper  oases,  see  No.  325 ;  egs  over  the 
tops  with  a  paste-brush  dipped  in  beaten  whue  of 


Horsa3iFSS"f  ±JD  3rT!iza$  4i^L?r_:T. 


pn5li  them  in.   a  iiL«£enr=i.'--j 

aboat  tvel^c  2iiiixTi^id:».  ui>i  itf  £•  21  iv  ;.  =^.  =^=1  ~r   l^ 

this  deIioa:e  crscAnn-.n  2  ha-^t'-aJ.-  ^-ri:-.— --_  z.  -z 
lightness  by  ceojg  Icrci  -r-u — j  w~  --^^-T^  -  ^^^^ 
bdfore  h  u  eai^^L 

Cut   up   chick-;!!    izc     -  •  k:i-:    '*:^      n    :_r     :.-:=.     r 
small  squLKS   :r  L*:-.   n  --Let   —7  .-:  -     :    -»-  -_.-j 
of  chicken  :r  5; ttI  iL    iie--iLjn   :   1^=-     .  -tt     -..    -^ 
good  tablesjoinri-s  :f  ii*iv.rr  "«~:i:i    z.-  "     zii.    :       -.-*■ 
and  BuokweZ's  nrr*  t^w'i*  h  *  ^<.-t-  ^^i.   jiji  -i~_-i.   : 
boils,  add  ^e  •:h:ck.rn   izd    i*i     — •     jl_   "^"i.    '.j 
prepanttion  ziak^-f  ■ii»f  >4Zii-r-.i::i--   r  -'-"--'      '    —  ...: 
Tiz.,^-CT2t  5«:ni»i  "Jr^z.   *.:■  r^     f    '^-     — zz.       *       ■  - ._ 
■tamp  oat  ih-ise  "*-.--  i  t  >.~  r-zii  --     - — -r    ^-     .:i> 
of  a  cr.'^wn-cie^?.  mi  ±-7  "i2=:n   n    — :-i-:     ---/ 
light-g«:I.irn    :-:l;ir      >—«•—--«■       r     _ —     7    -   -.» 

Slace  a  thick  jifrr    f  -.i^r  -^-':\.*^.::  -,      *:: :  j.    :... 
one,  place  *Ji-rm  Ji  :r:--  1  k   :A^z^-r. — "      _-- 
npon  the  tcrs  a  r.TTi-:  :«lJ. — -xl^  --.z-    :    »  -rr.*..  ^  ....  ■ 
— competed  It  rnz^i  rir'r^r?^^   ■.1— r-    i;: :     —   -    :. 
equal   parta,   iz«i    sn^r-uir-i    j:r.     k  -i^"-     ":•_.--    :. 
©Ten  ('brisk  be*:    :  r  £--  r  "":>=■■   :.>jl  t:    1  »  i-ii.  .  .:» 
and  serve  m  1  i*^:;  n-i-    t7>*  *i-   ::—  :«-_:- 

-\oi<if. — Theae  "^77    ir--:-.  is    kr---.— .-=   3:...-     -    ..  .^ 

prepare«i  wi:h   -rii-L    t-.   .--5     :-     :.-:.:  i    j.:  ■    . : 

cooked  fish  :r  ihi:^- is ii.  .zls'-zuL    :  rLr.-    i*. 

No.  ^^. — ^  TT".  ili  *  *  r~  v"r~  •> 


Cut  thin  rrr'wzL  ZT^-ui  uii   — .— --    ^-. :     ,  -* - 
•lices  pLure  iklterri.L-'i  -1.7 rr*    f  -.:.::_■-      -'      .  - 
eegs,   small    Sklbi     "r    .*.*::-•'■  *.- 
fiilletfl   of  anoh-.T-.*? .     i:~  :•*    -.: — 
sqnareff  or  •:ci-'C;r-.  ui-i  *-'r~*  "--m    1  «.  1*   »  .: 
fiir  break&2t.  hxn-ihecc-  :t  -i— :t7 
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Ko.  860.— BBETBY  SANDWIQHBa 

Cut  slioes  of  white  bread  and  batter  from  Frenoli  roUs, 
and  between  two  slioes  place  alternate  layen  of  Terf 
thin  slices  of  roast  fowl,  shred  lettaoe-leavefl,  and  fiUets 
of  anchoTies ;  dish  up  on  a  napkin,  and  serve. 

Ko.  861.— IBISH  8ANDWI0HE8. 

Between  slices  of  very  thin  crisp  toast  plaoe  alternate 
layers  of  yery  thin  slices  of  roast  game,  shred  celeiy, 
and  Tartar  aauce ;  dish  up  on  a  napkin. 

No.  862.— FISH  SANDWIOHE& 

Between  slices  of  brown  or  white  bread  and  bntter 
place  thin  scollops  of  cooked  fish  of  any  kind  yon  may 
happen  to  have  most  handy;  spread  a  litde  Tartar 
sauce  over  the  pieces  of  fish,  and  strew  some  shred 
lettuce-leaves  over  all ;  press  the  other  slice  of  bread 
and  butter  upon  this ;  cut  up  the  sandwiches  in  squares; 
dish  up,  and  serve. 

Note. — Thin  slices  of  hard-boiled  eggs,  or  sliced  Indian 
or  oommon  gherkins  may  also  be  added  to  the  other  in- 
gredients. 

No.  868.— THE  PBINCE*S  SANDWICH. 

Boast  a  pheasant^j)artridge,  or  grouse,  and  when  cold, 
out  all  the  meat  off;  and  mince  it  into  very  small  and 
neatly-cut  squares ;  to  this  add  a  third  proportion  of 
truffle  and  tongue  cut  in  the  same  manner,  and  mix  both 
in  some  salmis  sauce  in  which  there  has  been  incor- 

Ctod  a  piece  of  good  glaze ;  set  this  preparation  to 
me  cold  and  finn  upon  ice,  and  then  l^t  it  be  cut 
out  in  shapes  to  suit  the  slices  of  bread  and  butter  cut 
from  small  milk  rolls. 

No.  364.— SANDWICHES  FOB  BALL-SUPPEBS. 

Cut  a  number  of  thin  scollops  of  either  roast  fowl, 
same,  or  of  any  kind  of  cooked  fish,  or  of  tunny, 
lobster,  or  the  tails  of  picked  prawns,  or  Qngrfiah: 


let  the  loollops  of  fowl  be  iiiaek€?d  ctct  virL  -•hrjb  r^- 
ODJtise  mioe,  thoee  of  gune  i&AA-kei  viil  ifc'-n  it  i«ijtu» 
in  wliich  has  been  mixed  eome  ustic  yz2T :  i^  fcL-j'li'.iiii 
of  fish  masked  over  with  msrox^kiM;  Htn'A  '^.•rrcr^vc 
with  chopped  tarragon,  cherriL  ft^i  cL.*-^.  Uii  '.ia^ 
scollops  of  lobster  or  prmwiu  *jt  ^r^jiit^'j^^k  iina^j.'ai 
with  mayonaiae  saaoe  oolonred  vfir.  yjviii^  I'Zt^rj^ 
coral.  Let  the  sooUops  so  far  yrnts^i  za  ac  r^vrc 
upon  thin  ctontoiis  of  fried  bread  of  ^y^rr'siyjiii^ziz  ^^t*: 
and  shape;  decorate  their  stiTlaoe;  wfiL  Tr!;&.  vi.-^  -/ 
hard  egg,  Indian  pickle,  or  tlx:  l^kret  of  ^Lmc-.c  -.? 
chervil :  the  detaiU  of  this  ton  of  wyjneit-.fL  *^*:  w  'Jt 
stamped  ont  with  fancy  tin  curten  v^  z^  c^'itati*;!  .11.7 
at  Adams'  kitchen  nten^  warcfpx/iufe  ir  "iJit^  Hirs^i.*-!.*^ 
St.  James's).  These  sandwichei  s.tii^  *.£i«sl  ':^  i^Kix^^ 
up  in  ciiciuar  rows;  some  Italian  hali»:L  >'.  Vl  "  '^. 
placed  in  the  centre,  onuiiLeit^bd  rv^o:*^  ti^^  im^  v':'j.  at-V'*. 
jelly.  They  are  then  Vj  be  Kned  v>  ii^t  ^:i*4t  ii».  t 
dainty  worUiy  of  their  appre>cla.don. 

No.  865.-OBDiyABY  SAVDWICHEr. 

Between  thin  slices  of  brfAi  and  bT;r.>?y  ct.— •r.tij*;/ 
from  half-qnartem  brown  or  P'rencL  1'av«*  or  f'--HL  .•  .-.a 
place  thin  slices  of  beeC  veal  aud  ham.  ot  ba^xjc  xi;v-r.'^ 
poultry,  or  game;  in  any  ca^,  it,h  zwsit,\  to-jr-^i  ut 
seasoned  with  pepper  and  salt,  axid  ilrtg.  .f»'.  ur  /  tk"^-:!. 
mnstard ;  sliced  pickles  are  i!«omet:L:Ae*  ai:««3i.  ''■  :^«'r.  '^» 
sandwiches  have  been  presdjed  wiiL  t.^*;  ^^i^^i':  *.v  ii;«.r>. 
all  ingredients  adhere  t/^ether,  cut  iLeiL  ^  ar^ub.**;* 
dish  up  on  a  napkin,  and  bierve. 


SALADS   IN  GEVEKAL. 

Na  366.~EXGLLSH  fi?ALAJ>. 

BiHSE  and  immediately  wijie  wi*h  ^  »»/:  ';>/•;-  \uk  .t^ti^ 
of  s  ripe  coss-lettuce ;  Hplit  them  dv«-i,  •2«»^  ^jg,  r  »uc 
diyide  each  half  leaf  into  four  p>^jer ,  y^*A,  '4t^s^  :x. 
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a  salad-bowl  with  a  few  fresh-gathered  leaves  of  green 
mint ;  seatfon  with  one  tablespoonfol  of  salad-oil,  two  of 
vinegar,  a  dessert-spoonful  of  moist  sogar,  pepper  and 
salt ;  mix  and  serve. 

Mb.  S67.— ANOTHER  ENGLISH  SALAD. 
Take  equal  parts  of  lettuce,  shred  celery,  water-cressy 
small  salad,  beetroot,  and  spring  radishes;  thoroughly 
wash  them  for  a  few  minutes,  and  when  drained  in  a 
oloth,  gather  up  the  four  comers  into  the  right  hand, 
and  shake  out  all  the  water.  Next,  put  the  salad  in  a 
bowl ;  season  with  equal  proportions  of  oil  and  vinegar, 
two  or  three  chopped  green  unions,  pepper  and  «dt; 
mix  and  serve. 

No.  368.- ANOTHER  ENGLISH  SALAD. 
Prepare  a  salad  composed  as  follows :  viz., — a  cab- 
bage lettuce,  a  head  of  endive,  shred  celery,  and  slices  of 
beetroot ;  season  with  a  salad  mixture  composed  as  fol- 
lows :  viz., — place  the  yolks  of  two  hard-boiled  eggs  in 
a  basin  with  a  teaspoonful  of  salt,  ditto  of  made  mustard 
and  a  little  pepper ;  with  the  back  part  of  the  bowl  of 
a  wooden  spoon,  bruise  the  yolks  and  mix  in  gradually 
with  them  a  good  tablespoonful  of  double  cream ;  after 
which  further  incorporate  therewith  half  a  gill  of  salad- 
oil  and  a  couple  of  spoonfuls  of  vinegar;  the  sauce 
finished,  use  it  as  directed  above. 

No.  369.— OUOUMBEB  SALAD. 
First  peel  and  then  cut  the  cucumber  in  thin  sHces ; 
season  with  equal  parts  of  salad-oil  and  vinegar,  and 
also  equal  parts  of  pepper  and  salt.  The  addition  of  a 
few  very  thin  slices  of  raw  onion  renders  raw  cucum- 
ber less  indigestible. 

No.  370.— A  FRENCH  SALAD. 

It  is  not  customary  in  Finance  to  mix  different  kinds 

of  salads  in  the  same  bowl.   While  I  am  bound  to  admit 

that  this  difference  in  custom  is  mainly  the  result  of 

taste;  I  humbly  submit  that,  inasmuch  as  the  ad* 


of 
citber  kinds  cf 
the  ooe  kiljs  "dtt  ^smic' of 'an  cnzsr — -sfr: 

nder  cf  a  Ftbho. 
Tizietv  of  fl&Udft. 

onlv,  it  must  ikko  Ik-  riearLm^''  i»22£- 
■alad  must  ue'vie'  k  kin 


merelr  to  "be  jixmfL  snc.  rsuL-'  -rn--.   r 

doth  (in  FnsiK  'aifj  use  -^-er-  ic="  'i^-ii-rLa-iz^-i 

this  pnipoee).     l^tf^jsTms*  sllTcix  i-   57.^  -  ^r.   -__- 

stalk,  each  pdeoe  drrid-src  ir  -an^   z*  :  -r:   s'  :l:  .-r     i 

the  salad  being  oomiiieT-fL  jf  I1  x*  KM^.-z.-r:_  i:  z^^:.!:!-. 
followiDg:  Tir^ — i:  iuki:  b  cH  x  bo^ai-^.I  t—  .  11.  — 
spoonfal  of  tamgac  vmrcac  t.  szii^l  i-=^<7.  -z^r.  1  &.: 
and  a  little  pepper,  bjhi^  i-uorfcrr --li.—;-.  'm.'rttz -. 
cherriL  and  dbrres.  :r  Rmc-n-.----  T;.-  —.^  _  , 
shonld  be  mixfri  in  h  ee}i&r.i7-  :il*-:i.  :  ---. 
salad  first  before  iwnTic  ^  liiii.  r:--."  - -^  i^.-r  .-jl-  - 
mixed. 

Xote. — In  order  i:  reii-e^t  tiit  lirri-^ir  zLn_  -  •  -   . 
French  salads,  ii  rufcT  :»t  v*-l  1:    .:-•=' — -.  -llu^    :«  -._  - 

■ 

beard,  or  dandelion^  cc  enc:"^**..  .c"  •*••«-•  1.—    *.--  j-.i.   • 
mixed  with  beetr^iii.  faoii:  'wrii  :■  'rx-s«.^i  vi^-ii  :i  ^.^;,r  ■_ 

No.  371.— BEETECK'T  J^yZ   -fJ-iJ-^E  :  ri    .'    •^.,.. 

Bake  or  boil  a  j';»fci^ai  .-lj.t  t  l  j^   ul:  vm- :    . 
cut  it  in  slices,  and  ditL  ihtZL  L.'.'.'rz^u'- .'  v-.-    ....  .- 
boiled  or  baked  bet Tr:»x  ,  :•  f'^*  i^--  vl-  --^^.a    i.  --.1-    1. 
ing  composed  of  twj  fi*i».'Z±L^    t"     1    .:.-    .:  -i:.-.^  - 
some  chopped  parsiev,  je;  :k-  lli  -ii.  : 

^y)<«. — This^nd  of  a&Ibi  ic  F:r:a.i^;   u:.*;: ■.-.'.    .     ^ 
eaten  with  roast  or  braizei  iii-ji.'a: 

No.  372.— ITALLLV  f^Vil 

Italian  salads  are  Cvrcy •■.--■■{   vf  •'■-   -.  '.-■■        •   ^ 
salads,  added  to  all  kind*  of  n--*     •   L  :  .  *_ 

vegetables;  and  also  of  mniiv,  lll.L.v^..-..  •, .  '^l  '^  ;>.,-  , 
and  pickles. 


*^ 
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Cut  two  cold  potatoes  and  half  a  beetroot  in  sHeei 
iudf  an  inch  thick,  pnnch  these  out  with  a  long  th 
vegetable  cutter,  and  put  them  into  a  basin  with  eqnm 
quantities  of  green  peas,  heads  of  aspangns,  bods  oi 
cauliflower  or  brocoli,  small  Windsor  beans^  oot  fVencl 
beans,  boiled  celery,  seakale,  Bmssels  sproots,  cooked 
haricot  beans  or  lentils.  Let  it  be  clearlj  understood 
that,  although  eveiy  kind  of  Tegetable  named  ahoT< 
form  component  parts  of  an  Italian  salad,  jet  it  is  nol 
intended  that  thej  should  all  be  used  for  that  purpoM 
at  one  and  the  same  time :  due  ragaid  must  be  had  tc 
what  is  in  season,  without  losing  si^t  of  the  &ol 
that,  in  all  cases,  it  is  essential  to  stuC^  economy  and 
convenience: — thus,  for  instiuioe,  beetroot  and  pot» 
toes  being  at  all  times  easily  obtained,  let  these  and 
some  kind  of  salad  in  season  do  mixed  in  equal  propor 
tions ;  to  these  add  any  three  or  four  sorts  of  oookad 
vegetables  you  may  happen  to  have,  a  little  shted  ham 
fowl  or  game,  tunny,  anchovies,  pickles,  or  olives 
season  with  vinegar  or  Tartar  sauce,  mix  lightly  together 
and  serve  in  a  salad-bowl. 

Note, — These  salads  are  also  used  for  garnishing  asf 
borders,  and  cold  entries  of  fish. 

So,  S73.-SPANISH  SALAD. 

Cut  two  or  three  ripe  tomatas  in  slices,  and  dish  tl 
up  in  a  circular  row  in  a  salad-bowl  or  dihh ;  fill 
centre  with  either  small  Windwor  beans,  French  be 
garban^as  or  Spanish  peas,  pickled  button-onions,  7 
green  peas,  or  haricot  beans :  all,  or  any  of  thef 
suit  convenience  and   taste,  should  be   gently  i 
with  some  mayonaise  sauce :  the  salads  when  fii 
is  to  be  sauced  over  with  vinegaret, — the  or 
seasoning  for  French  salads. 

No.  874.— RUSSIAN  SALAD. 

This  is  composed  of  cooked  carrots,  beetro 
snips,  either  punched  or  scooped  in  sliapes,  or 
cut  in  neatly-formed  squares  or  oblongs ;  to  tb 
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PkBpaie  two  Dotch.  hscrinsB  »  zuiii-^vif^  ^  3^i.  V^l 
~  to  theie  piecei  of  herri:!'^  uiii  -▼m  sr^-rt^  vs^r- 
dired,  KMoe  kerzocc  mil  n*:ni:-i*>=i  nr  ^  •tfnk;'':^ 
BnuKls  fprona.  a  5ft**'  zr^tisL   :cii  xul  01.1    :ii  x.- 
■one   cnrletL    atii-r^      ^saae^i   -ri.i 
;  pepper  9ad  «ul     Tie   '^'^r^ 

of  trie?!  :r  piiiklei  iaiL 


fi>r 


m  i 


(ht  oold  pottttoeiv  Brb?<eL3  i^r:i'j».  majaJjiL  vau^ 
or  broooli.  or  anj  kir.J  ;f  ':i-ilrrti  ^sk.-,rju^  ji 
■easDo  witK  olL  anii  viiie£i7.  T*^r»:*»r  isii  *«-*. 

diopped  puslej.    Bee'r:^c  4Zji.  iiir-sii  nrw  i^>>u« 

alio  be  added. 

JTa  377.— CAZAjrOVA  S^r-lT, 

^And  the  white  atalka  of  ;:w:  KeaiiA  .f  Te'i^ry  m  ..ii^ii 

aiid  pnt  rhese  in  ^  aaLbi-b.-^i  ttI-.i  -.■.,:  -v.;.-.-i» 

time  bard-boiltd  ec^.   iL^:    -riirtfi      *«*;*:  n   -r,  .1 

mayusaiac  sanoe.  an-i  4  I:*r!^  ihi-^s.     -r/-.-v  -.*--r 

■nrfiice  of.  the  salad  t':.^  ^  A'ju    .f  jsar:  ^-r^r*  srv 

mbked  through  a  wir»:  sic"*  5.r  Vi«»  ^«i/»^ 

Na  378.— SALAD  A  LA  E.iCH£r, 

fhcpaie  the  shred  celeiy  and  etrgs  an  ir.  •;.■•  f  '•^^'"'■•^fl^ 
|l;  naaoik  them  wirh  Trince  of  '''a>.H'  ^.Yr>^   ,v  C  < 
ip  lightlj  in  the  salad-bowl,  gari.^i^  /vv.vi  ':a*; 
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base  of  the  salad  with  thin  slices  of  Qermaa  saiuue  or 
ham;   sprinkle   over  the  sur&ce,  first,  the  powdaorad 
Yolks  of  eggs,  and  next,  some  black  truffles  snred  fine.  | 
Phis  has  a  very  charming  effect,  and  is  considerad  ft  j 
wonderful  stimulant.  I 

No.  879.— VEQETABLE  SALADS. 

Any  kind  of  cooked  cold  vegetables  serves  the  pur- 
pose ;  cither  sort  may  be  mixed  together  in  the  same 
salad,  and  for  variety  sake,  or  according  to  taste,  any 
kind  of  salad,  or  meat,  or  fish,  may  be  added;  season 
with  oil,  vinegar,  pepper  and  salt,  with  or  without 
onion  or  shalot,  to  suit  your  fancy. 

No.  380.-1IAMBORO'  SAIAD. 

Prepare  a  salad  composed  of  any  kind  of  lettuce, 
endive,  celery,  <&c. ;  to  this  add  a  U>w  slices  of  young 
potatoes,  upple,  smoked  salmon,  and  anchovies ;  season 
with  oil,  vinegar,  pepper  and  salt:  and  strew  lightly 
over  the  surface  Hoine  grated  Hamboro*  beef;  garnish 
round  with  slices  of  hard-boiled  eggs. 
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CHAPTER  Vll. 

BEMOYES  IN  GEXEBAL. 

Removes  are  large  diahes  placed  at  the  top  or  bottom 
end  of  a  dinner-table,  or  served  from  the  side-table : 
they  mostly  consist  of  roast,  boiled,  braized,  or  other- 
wise highly -dressed  meats,  &c. 

No.  381.— BOAST  SIRLOIN  OF  BEEF. 

A  piece  of  sirloin  of  beef,  in  order  to  haA'e  any  chanci 
nf  perfection  when  cooked,  should  not  weigh  le&4  th.tii 
sixteen  pounds ;  it  will  take  about  two  hours  and  a  luJf 
to  roast  it,  before  a  good  £re:  it  louht  be  kept  at  a 
distance  of  eighteen  inches  from  the  grate.  Baste 
frequently,  with  the  fat  placed  in  the  dripping-pan  ;  and 
a  quarter  of  an  hour  befure  it  is  done,  shake  a  little  mJi 
and  some  flour  all  over  it ;  and  when  it  i^  removed  from 
the  spit,  and  placed  upon  its  dish,  j>our  over  some  g(iod 
gravy,  or  hot  water  and  a  little  brown  colouring  ;  seive 
separately,  some  scraped  hor8eradL^h,  or  else  souje  hoise- 
ladihh  sauce.  No.  78 ;  and  in  a  separate  dii>h,  a  piece  of 
Yorkshire  pudding.  No.  298. 

Na  382.— BOAST  BIBS  OF  BEEF. 

A  piece  of  ribs  of  beef  intended  for  roasting  should 
oonsibt  of  not  less  than  three  or  four  ribs ;  the  chine- 
bone  and  also  the  upper  part  of  the  rib-bones  should  be 
removed  by  sawing  them  off;    the  flap-en  Is  fastened 

X  2 
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under  neatly  with  wooden  Bkewers,  and  equally  ba^ 
lanced  on  the  spit.  The  ribs  of  beef  should  then  be 
roasted  in  much  the  same  manner  as  indicated  for  the 
treatment  of  sirluin  of  beef. 

No.  383.— BOILED  BOUND  OF  BEEF. 

A  round  of  beef  being  a  large  joint,  it  necessarily 
follows  that  it  is  seldom  dressed  in  small  families,  where 
it  would  be  cunsidcred  an  extravagance ;  although,  when 
due  regard  is  had  to  practicid  economy,  by  using 
thriftincss  and  care  in  turning  to  account  the  remains  of 
tills  or  any  other  large  joint,  by  referring  to  the  almost 
innumerable  forms  of  made-dishes  contained  in  this 
work,  the  amount  of  extravagance  incurred  become^ 
very  sensibly  diminished ;  and,  as  moreover  it  is  a  fact, 
that  a  small  round  cut  from  a  well-fed  Scot,  or  a 
Durham  ox  is,  occasionally,  a  most  desirable  thing, 
it  is  essential  that  it  should  be  well  dressed:  pray 
remember,  that  this  requires  great  care.  Procure  a 
round  of  beef  well  funiihhed  with  lich  delicate-looking 
fat;  take  out  the  kernels,  and  8alt  it  in  the  usual 
manner :  that  is,  with  clean,  cold  hands  rub  in  and  all 
ovf  r  it  about  four  pounds  of  salt,  turning  it  over  in  the 
brine,  and  lubbiug  it  well  with  the  salt  every  mominff 
for  about  ton  days :  by  this  time,  the  round  of  beef  will 
oe  ready  for  use.  Next,  after  removing  the  round  from 
the  brine,  fold  it  into  shape  by  pulling  the  fiap-pieoe 
close  to  the  buttock ;  well  fasten  it  with  skewers,  and  in 
order  to  maintain  it  in  proper  shape  while  it  is  boiling, 
bind  it  neatly  and  tightly  all  round  with  a  piece  of  tape 
called  webbing ,  put  it  on  in  a  sufficiently  large  pot  m 
cold  water,  bearing  in  mind  that  it  must  never  be 
allowed  to  boil  fast,  as  tliat  always  spoils  the  best  salt 
meat,  by  rendering  it  hai"d  and  stringy;  when  the 
round  has  boiled  verj'  gently  for  about  five  liouiB  (ac- 
cording to  the  weight),  take  it  up,  trim  away  the  soued 
parts  of  the  fat,  stick  in  four  silver  skewers  to  keep  it  in 
shape,  cut  off  the  first  slice,  garnish  it  round  the  baas 
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h  well-eliaped  boiled  carrots  and  parsnips;  ponr 
le  of  its  liquor  coloured  with  a  little  browning  over 
ind  serve  a  suet  padding,  No.  299,  or  dumpling  and 
imer  cabbages  in  separate  dishes.  A  sauce-boat  filled 
b  sauce  piquante  would  prove  rather  a  pleasant 
ompaniment  to  this  brave  old  English  solidity. 

No.  384.— BOILED  AITCH-BONE  OF  BEEF. 

lalt  the  aitch-bone,  and  boil  it  with  care  as  directed 
the  round ;  and  garnish  it  in  the  same  manner.  All 
sr  joints  of  salt  beef  are  to  be  treated  similarly. 

No.  885.— BOLLED  THIN  FLANK  OP  BEEF. 

[*ake  a  piece  of  thin  flank,  weighing  about  eight 
inds, — it  should  be  cut  as  nearly  square  as  possible ; 
it  be  cured  in  the  same  manner  as  pressed  beef, 
393,  for  three  days  only  ;  it  is  then  to  be  removed 
n  the  brine,  washed  and  wiped  dry,  and  spread  out 
are  and  flat  by  striking  it  all  over  with  a  cutlet-bat, 
3  Adams*  Illustrations).  Next,  place  a  pudding  of 
hly-seasoned  veal  stuflSng,  No.  294,  or  Godiveau, 
,  190,  in  the  centre,  and  roll  it  up  tightly  in  the 
f ;  sew  up  the  side  and  ends  with  trussing-needle 
I  string,  to  keep  it  in  a  bolster-like  form,  while  braiz- 
,  Place  the  roll  in  a  braizing-pan  (see  Adams*  Illus- 
ions), with  carrot,  onions,  celery,  a  bunch  made  with 
sley,  thyme,  and  bay-leaf,  six  cloves,  a  bit  of  mace, 
i  stock,  or  water  sufficient  to  cover  the  beef;  simmer 
tly  over  a  slow  fire  for  al)Out  four  hours;  and  when 
le  tender,  take  it  up  without  undoing  the  string,  and 
the  roll  of  beef  in  press  between  two  dishes,  with  a 
rteen-pound  weight  on  the  top.  When  the  beef  is 
rly  cold,  remove  the  string,  trim  it  free  from  any 
gh  or  discoloured  parts,  and  set  it  to  warm  in  a 
ing  dish  with  a  little  of  its  own  stock,  the  greater 
t  of  which,  after  being  freed  fiom  all  grease,  and 
ikened  with  either  a  large  spoonful  of  flour  or  some 


134  TBI  COOKS^GUIDI,   AMD 

brown  thickening,  No.  9,  worked  smooth,  boiled,  skim- 
med, and  iininhed  by  adding  a  glass  of  wine  and  a 
small  pinch  of  cayenne,  will  serve  to  pour  over  the 
roll  of  beef,  garnished,  when  sent  to  table,  round  the  base 
with  glazed  carrots  and  onions, — see  Nos.  107  and  108. 

No.  386.— BRAIZED  ROLL  OF  BEEF  A  LA  BKARKAIBE. 

Prepare  the  roll  of  beef  aA  indicated  in  the  foregoing 
number,  and  when  dished  up,  garnish  round  the  base 
with  tomatas  an  gratin  (see  dressed  vegetables);  pour 
some  tomata  sauce,  or  else  its  own  gravy — clarified  and 
boiled  down  to  the  consistency  of  half  glaze, — ^round, 
glaze  the  beef,  and  send  to  table. 

No.  387.-STEWED  KUMP  OF  BEEF. 

This  piece  of  beef  is  considered  the  best  for  stewing, 
or  braizing,  and  should  be  chosen  of  fine  quality  for  the 
purpose,  of  a  deep  bright-rtid  colour,  rich  grained,  and  well 
covered  with  a  thick  coating  of  delicate  fat  Bone  the 
beef,  and  after  having  trimmed  it,  secure  its  shape  with 
string,  and  braize  or  stew  it  as  dii-ected  for  rolls  of 
beef;  when  done  and  trimmed,  garnish  it  with  a  Jar- 
diniei'e,  or  with  dressed  macaroni,  or  raviolis,  or  dresMd 
Brussels  sprouts,  or  glazi'd  onions  and  carrots ;  pour 
either  piquante  sauce,  poivrade,  or  tomata,  roimd  its 
base ;  glazo  the  beef,  and  serve. 

No.  388.— RIBS  OP  BEEF  A  LA  MODE. 

Trim  and  prepare  three  short  ribs  of  beef,  by  inserting 
in  the  round  fieshy  part,  long  square  strippets  of  bacon 
seasoned  with  spice  and  herbs ;  and  braize  them  with 
their  trimmings,  and  carrot,  celery,  garnished  bouquet 
of  parsley,  thyme  and  bay-leaf,  salt,  an  onion  stack  with 
a  dozen  cloves,  and  enough  stock  or  water  to  cover  the 
beef.  Set  the  beef  to  boil  very  gently  over  a  slow  fire,  with 
live  embers  on  the  lid  of  the  braizing-pan ;  and  when  it 
has  stewed  in  this  manner  for  about  four  hours,  take  it  up 


and  trim  it  neatly  without  waste,  and  place  it  on  its  di^ 
in  the  hot  closet.  Next,  free  the  stock  from  all  grease, 
strain  and  clarify  it,  and  having  boiled  it  down  to  the 
consistency  of  half  glaze,  nite  this,  after  garnishing  the 
romp  as  indicated  in  No.  385,  to  ponr  over  it : — it  may 
also  be  sauced  with  poivrade,  tonuta,  or  piqnante  sauce. 

Ka  889.— FILLET  OF  BEEF  LABDED. 

Procure  a  piece  of  fillet  of  beei^  such  as  might  be  re- 
moTed  for  the  purpose  from  a  piece  of  sirloin  whicb 
would  serve  ^very  well  the  next  day  for  roasting,  and 
with  a  sharp  knife  pare  off  the  sinewy  covering  of  the 
fillet,  and  lard  the  smooth  surface  with  nnall  shreds  of 
fiit  bacon  an  inch  and  a  quarter  long,  and  about  the  six- 
teenth part  of  an  inch  square ;  these  are  to  be  inserted 
in  stnught  rows,  across  the  fillet,  and  arranged  no  that 
each  TOW  dovetails  into  the  other,  thus  forming  a  cor- 
not  series  of  rows  representing  raised  basket-work. 
Tb/b  fillet  should  now  be  placed  in  the  braiziLg-pan  upon 
its  dxBiner,  garnished  with  the  trimmings,  carrot,  celen-, 
gMTiished  bouquet^  two  onions  with  three  cloves  in  each, 
a  blade  of  mace,  and  a  good  spoonful  of  salt,  moist/^ned 
with  sufficient  stock  or  water  to  just  barelj'  rea/;h  up 
to  the  commencement  of  the  larding,  and  hbi  to  braize, 
either  in  a  brisk  oven  or  over  a  slow  fire  with  live 
embers  on  the  lid  of  the  pan ;  it  will  take  about  two 
hours'  very  gentle  stewing  to  cook  it  quite  mellow  and 
tender.     When  the  fillet  is  done,  remove  it  on  i/j  a  dish, 
and  set  it  in  the  oven  to  dry  the  larding ;  glaze  it  over 
and  dish  it  up.     Strain  the  liquor,  free  it  from  grease, 
clarify  and  reduce  it  to  half-glaze,  to  be  gei-v^  as  a 
saooe;  or  else  incorporate  it  with  any  sauce  fitted  for 
fanised  meats ;  garnish  the  fillet  round  the  base  with 
potatoes  cot  in  the  fiirm  of  walnuts  or  large  olives,  and 
fried  in  butter,  alternately  placed  with  groups  of  green 
peas,  cauliflower,  French  begins,  or  else  with  a  Jardiniere, 
or  liacrtoipe  of  vegetables;  pour  the  sauce  round,  and 
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No.  890.— FILLET  OF  BEEF  A  LA  NAPOLITAINB. 

Prepare  the  fillet  as  in  the  foregoing  number,  and 
when  difi^hcd  up,  garnish  it  at  each  end  with  groups  of 
raviolis  No.  167 ;  in  each  fiank  or  side  of  the  dish 
place  a  vase  or  cup,  formed  of  tnmip.  and  just  scalded 
in  salt  and  water  coloured  with  a  few  drops  of  cochineal ; 
these  are  to  be  filled  with  white,  iresh-scraped  horse- 
radish; pour  some  Neapolitan  sauce,  No.  59,  over  the 
fillet,  and  serve. 

No.  391.— FILLET  OF  BEEF  A  LA  BIGHELIEU. 

Trim  the  fillet  as  for  larding,  but  instead  of  larding 
the  smooth  surface  as  in  the  former  case,  it  is  to  be 
neatly  covered  with  a  thin  layer  of  beef-suet,  about  a 
quarter  of  an  inch  thick,  fastened  on  with  string  tied  all 
sdong  the  fillet  at  distances  of  an  inch  irom  each 
other,  llic  fillet  is  to  be  braized  in  all  respects  as  in 
the  foregoing  cases,  excepting  that  a  glass  of  wine  or 
brandy  should  be  added.  \\  hen  done,  clarify,  reduce, 
and  incorporate  the  stock  with  some  Eichelien  sauce 
No.  63 ;  garnish  round  the  base  with  quenelles,  truffles, 
mushrooms ;  pour  the  sauce  over  all,  and  serve  quite  hot. 

No.  S92.-BRAIZED  FILLET  OF  BEEF  A  LA  MILTON. 

Braize  either  a  fillet  or  a  rolled  piece  of  thin  end  of 
sirloin  of  beef  (previously  boned)  in  the  usual  manner, 
and  when  done,  mask  the  whole  of  the  upper  part  with 
a  thin  coating  of  very  finely-chopped  green  gherkins 
whi<;h  have  been  mixed  into  the  consistency  of  a  paste 
by  the  addition  of  a  piece  of  good  glaze  and  four  raw 
yolks  of  eggs :  this  mnst  be  stirred  over  the  fire  for  a 
few  minutes  to  partially  set  the  eggs  without  curdling 
them,  as  that  would  make  the  preparation  crumble, 
and  thus  prevent  it  from  adhering  to  the  meat.  The 
surface  being  smoothed  over  with  a  knife  dip|»ed  in  hot 
water,  place  on  it  a  neatly-composed  design,  repreeentisg 
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i  largid  star,  a  basket  of  fruits,  &a,  consisting  of  caiTots, 
umips,  French  beans,  peas,  heads  of  asparagUH,  &c.,  pre- 
rioiiMy  8hai>efl  and  boiled  fur  the  purpose ;  ganiihh  the 
leef  round  the  base  with  a  varied  Jardiniere,  and  a 
lorder  of  dessert-spoon  quenelles  decorated  with  trufQe 
iiid  tongue ;  serve  poivrade  sauce  separately  in  a  sauce- 
3oat. 

Nc€e, — Bumps,  rolls,  and  fillets  of  beef  may  also  be 
inifihed,  and  served  in  a  greater  variety  of  ways,  by  sub- 
ititnting  any  other  appropriate  garnish  or  sauce  instead 
>f  those  herein  indicated.  If  preferred,  the  fillets  may 
be  roasted  and  served  with  the  same  garnishes  and 
lauces. 

No.  393.— PBE8SED  BEEF. 

Preased  beef  may  be  prepared  with  either  briskets,  or 
bick  or  thin  flank  of  beef:  the  beef  must  finst  undergo 
oring  in  manner  following:   viz., — to  six  pounds  of 
Dmmon  salt,  add  six  ounces  of  saltpetre,  half  a  i)ound 
*  moist  sugar,  some  bruised  bay-leaves,  thyme,  basil, 
ftijoram,  winter  savory,  half  an  ounce  of  cloves,  ditto 
mace  and  of  peppercorns,  and  three  cloves  of  garlic ; 
X  this  well  together  by  pounding  it  in  a  mortar,  and 
1  it  well  into  the  piece  of  beef  intended  to  be  cured 
tickled :  the  beef  must  remain  in  the  bnne  or  ])ickle 
about  twelve  days,  when  it  will  be  ready  for  use. 
\rhen  about  to  cook  the  beef,  let  it  bo  rolled  up  and 
med  in  a  cloth  by  sewing  up  the  openinj;  and  other- 
cording  it  with  twine,  in  the  form  of  a  bolster ; 
t  in  a  large  pot  with  cold  water  to  boil  very  gently 
bout  four  or  five  hours — according  to  weight  and 
ness ;   and  when  the  beef  is  done,  let  it  be  put  in 
between  two  dishes  with  heavy  weights  on  the 
AVhen  the  beef  has  become  perfectly  cold,  take  it 
the  cloth,  trim  and  glaze  it  over,  garnish  with 
jelly,  or  merely  with  picked  parsley ;  and  serve 
for  breakfast,  luncheon,  dinner,  or  supper. 
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No.  394.— OX-TONGUE. 


Ox-tongiies  being  sold  readv  pickled  or  smoked,  it 
becomes  almost  needless  to  give  instnictions  for  thai 
part  of  their  preparation ;  it  will  suffice  to  say,  that 
to  effect  the  curing  of  tongues,  it  will  be  only  necessazy 
10  refer  to  the  instructium^  for  pickling  pressed  beef. 

The  tongue  should  be  boiled  very  slowly  for  about  two 
hours  and  a  half;  and  when  done,  plunged  iuto  oold 
water  to  enable  you  to  remove  the  furred  coating  or  skin ; 
it  should  then  be  placed  with  the  root  end  up  against  a 
piece  of  board  set  close  to  the  wall  by  the  dresser ;  and 
by  sticking  a  strong  fork  in  the  top  of  the  tongue,  it  will 
by  this  means  be  curbed  and  held  in  an  erect  and  ele- 
gant form,  until  set  quite  cold.  The  tongue  must  then 
be  trimmed  and  glazed,  if  intended  to  be  eaten  cold; 
and  if  it  is  to  be  served  hot,  should  be  wrapped  up  in  a 
sheet  of  greased  paper  and  warmed  in  hot  water  for  a 
quarter  of  an  hour  previously  to  its  being  garnished, 
either  with  dressed  spinach,  sprouts,  cauliflowen^ 
brocoli,  Jardiniere,  Macedoine,  <&c. ;  and  served  either 
as  a  small  remove,  or  flank  dish,  or  even  as  an  entrte; 
in  which  case  it  may  also  be  garnished  with  macaroni, 
braized  cabbage,  sauce  tomata,  piquante,  poivrade,  te. 

No.  395.— BRAIZED  0X4DHEEK. 

Braize  and  press  an  ox-cheek  as  directed  in  No.  148 ; 
then  cut  it  into  oblong  pieces  measuring  about  two  and 
half  inches  long  by  one  inch  and  a  half  wide,  trim  awqr 
the  cornel's  and  asperities  so  as  to  shape  them  neatly, 
and  placte  them  in  order  in  a  sautapan,  with  some  of  the 
stock  they  have  been  braized  in,  and  which  has  been 
clarified,  and  boiled  down  to  the  consistancy  of  half- 
glaze  ;  lue  the  remainder  of  this  half-glaze  either  as  a 
sauce  for  the  entree,  or  else  let  it  be  incorporated  with 
the  sauce  intended  for  the  dish,  such  as  piquante,  poiT- 
rade,  tomata,  Financiere,  &c.  The  pieces  of  ox-cheek, 
when  hot,  aie  to  be  dished  up  similarly  to  outlets,  the 
centre  garnished  with  one  of  the  variety  of  dnMll 
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butter,  and  froth  it,  tbon  dish  it  lip,  pour  round  it  aome 
melted  butter  coloured  with  a  little  browning  and  lemon- 
juice  ;  garnihh  rcund  with  potato  croquets,  and  aerve 
some  boiled  bacon  with  greens,  separately. 

Note. — Fillets  of  veal  roasted,  as  shown  in  the  fore- 
going instruct  iuns,  and  dished  up,  may  also  be  garnished 
with  Jardinieres  or  Mac^doines,  or  a  Financiere  or  Tou- 
louse ragout.  Fillets  of  veal  may  also  be  braized  after 
the  manner  indicated  for  braizing  necks  or  breajsts  of 
veal,  and  gamibhed  similarly. 

No.  398.— BOAST  NECK  OF  VEAL. 

Saw  off  the  scrag  end  and  spine-bone  from  a  neck  of 
veal,  shoilen  tlie  ribs  to  four  inches  in  length,  run  a 
stout  iron  skewer  through  the  neck  of  veal  length¥n8e, 
and  secure  it  on  the  spit  by  tying  it  with  string  at  each 
end ;  roast  it  before  a  clear  fire  for  about  an  hour  and  a 
quarter,  basting  it  frequently  with  dripping  from  the 
pan ;  and  when  nearly  done,  froth  it  over  by  shaking 
some  flour  upon  it,  and  then  baste  it  with  a  little  butter 
dissolved  for  the  purpose  in  a  spoon;  in  about  ten 
minutes  it  must  be  removed  from  the  fire  and  dished 
up ;  pour  some  white  sauce  round  it  and  serve. 

Note. — Koast  neck  of  veal  may  also  be  served  in  all 
respects  as  directed  for  fillet  of  veal. 

No.  399.— BRAIZED  NECK  OF  VEAL. 

Trim  a  neck  of  veal  as  in  the  preceding  number,  place 
it  in  a  braizing-pan  on  a  bed  of  sliced  carrot,  onions, 
celery,  and  a  gainihhed  bouquet ;  moisten  with  enou^ 
stock  or  water,  just  barely  to  cover  the  veal,  and  set 
it  to  stew  or  bruize  over  a  slow  fire  for  about  an  hour 
and  three-quailers ;  then  remove  the  neck  of  veal  on 
to  a  diuh;  strain  and  free  its  stock  from  all  grease, 
boil  it  down  to  half-glaze,  and  use  this  to  baste  the  veal 
in  the  oven  until  it  assumes  a  blight  glossy  surface. 
The  neck  of  veal  must  now  be  dished  up  and  garnished 
with  stewed  peas,  or  with  glazed  onions  and  carrots; 
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the  hzy^taX : .  n   rl ;i-.   r:.  •  -  -. ;:  -.    ;•.-.•.:     . .  ■ .  r  ** 

termiuatiiig  ai  the  Aefi  ^r.i':^':.'  .'^t   -..v.v    v..,.  v  vw?  ^^ 
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allowed  to  remain  in  its  close  adherence  to  the  oosbiaiL 
Pare  otf  the  sinewy  parts  from  that  of  the  odshion 
which  is  covered  with  skin,  leaving  the  udder  whole; 
and  when  the  fleshy  part  is  laid  bare,  in  a  semi  circular 
form,  lard  this  part  neatly  and  closely  with  fat  bacon  in 
the  usual  way ;  and  bmize  the  cushion  in  exactly  the 
same  manner  as  described  for  fricandoan.  \Vhen  done, 
dish  it  np  with  any  of  the  garnishes  prescribed  in  the 
preceding  cases. 

No.  402.— CUSfflON  OF  VEAL  A  LA  ST.  GEORGE. 
Prepare  a  noix  or  cushion  of  veal  as  directed  in  the 
foregoint;  number,  and  when  done,  and  brightly  glazed 
in  the  oven,  let  it  be  dished  up,  and  garnished  with 
alternate  groups  of  mushrooms,  tmffles,  and  small  que- 
nelles made  from  the  trimmings  of  the  veal ;  pour  some 
Financiore  sauce  over  and  round,  and  serve  hot. 

No.  403.-CITSHION  OF  VEAL  A  LA  ST.  CLOUD. 

Trim  a  cushion  of  veal,  and  instead  of  larding  it,  at 
recommended  in  the  foregoing  numbers,  make  inden- 
tures with  a  wooden  skewer  over  the  tiimmed  siir&oo 
of  the  cushion,  and  into  these  holes  insert  hobnail- 
like-shaped pieces  of  black  truffle,  or  red  tongue,— or  of 
both  alternated ;  cover  the  cushion  with  very  thin 
layers  of  fat  bacon,  and  having  placed  it  in  a  frlcan- 
deau-pau  up(m  a  bed  of  sliced  caiTot,  onions,  celery, 
and  garnished  bouquet  or  faggot  of  herbs,  moisten  with 
white  stock  or  water,  and  braize  it  gently  for  about 
three  hours;  when  done,  remove  the  thin  layers  of 
fat  bacon,  dish  it  up,  garnish  with  decorated  quenelles, 
and  white  cocks'  combs ;  pour  some  Allemande  sanot 
over  and  round  the  base,  and  serve. 

No.  4at.-R0AST  LOIN  OF  VEAL. 

Order  a  best  end  loin  of  veal,  weighing  about  ei(^ 
pounds,  with  a  fair  proportion  of  the  skirt  on  ;  trim  it 
square,  and  placing  some  veal-stufifing  in  an  incidon 
made  for  that  puipuso  in  the  flap  or  skirt,   WT9f  ifc 
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nmnd  ilie  kidney  &t  so  as  to  secure  it  ti'ghtlj  with 
^  m  and  string;  envelope  tbe  loin  in  well-greased 
of  dean  paper  secured  with  string;  spit  it,  and 
it  before  a  moderate  fire  for  about  two  hours; 
done*  dish  it  np,  and  ponr  either  some  clear 
gra^,  or  some  meltea  butter  sauce  coloured 
wiOk  a  few  spoonfols  of  mushroom  catsup  over  it,  and 
sepaiately—either  a  ham,  or  tongue,  Bath  chap, 
na  oacon  gunished  with  some  sort  of  vegetable. 


Ho.  405.— LOOT  OF  TEAL  BRAIZED. 

Trim,  stuffy  and  truss  a  loin  of  veal  as  described  in  the 

Jbt«going  case ;  place  it  on  a  bed  of  sliced  vegetables  in 

m  litmising-pan,  oover  it  with  a  fitting  piece  of  thick 

white  paper— previously   rubbed  over   with   butter; 

moiaten  with  sufficient  stock  or  water  to  just  reach  the 

edge  of  the  sur&ce  of  the  veal,  and  set  it  to  braize  in 

ft0  oven,  or  else  verv  gently  over  a  slow  fire  with 

five  embers  on  the  lid  of  the  pan,  taking  due  care  to 

lasto  it  frequently  with  its  own  liquor  during  the  time 

'  il  is  being  braized,  in  oitler  that  the  meat,  by  con 

■  tfraonsly  absorbing  the  stock  impregnated  with  the 

iKVoor  of  the  vegetables  and  herbs,  may  thus  bec^^me 

fen  of  savour  and  mellow.    When  the  loin  of  veal  has 

fens  stewed  or  braized  for  about  three  houm,  let  it  be 

dained  and  placed  on  a  bakin^dish,  and  after  strain* 

^.fegand  boiling  down  its  own  liquor  to  the  conKihiency 

iMialf'glaze,  add  this  to  it,  and  set  it  in  the  oven, — 

Sontiniiuusly  basting  it  with  its  glaze  until  it  presents 

ahi^ht,  light  glossy  aspect :  the  loin  of  veal  luujft  then 

W  duthed  up,  garnished  round  with  tomatas,  or  Uiuitb- 

looms  an  gratin,  or  with  glazed  oniouN  aud  carrotn ; 

S  Jardiniere,  oraMaoedoine ;  with  TouUjut'^,  Financiere, 

Chipolata,  or  Milanese  ragouts;  or  with  auy  kiud  of 

-IniBed  vegetsble;  or  with  macaroni  or  ]MjUiUf  cn^juc^ ; 

^sad  any  of  the  following  sauces'  may  be  U'  *'A  to  sui  - 

Mod  it:  viz., — AUemande,  B&diamel,  Tomaita,  Jtaliaji^ 
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No.  406.— LOIN  OF  VEAL  A  TA  CBEHK 

Prepare  and  roast  a  loin  of  veal  as  directed  in  Na 
404 ;  and,  about  twenty  minutes  before  it  is  done,  put  • 
clean  ditsh  under  it,  and  baste  it  all  over  continuously 
with  a  ))int  of  cream :  this,  as  the  veal  continues  to 
turn  round  before  the  fire,  will  cause  it  to  ashume  a 
bright,  light- brownish  cnist  of  a  very  delicate  and 
delicious  aspect ;  and  which,  while  removing  the  veal 
from  it8  Hpit  on  to  its  dibh,  must  be  carefully  handled  so 
as  not  to  be  knocked  off;  let  the  brown  deposit  which 
has  fallen  from  the  veal  during  the  time  it  has  been 
basted  with  cream  be  detached  from  the  dish  which  has 
duly  received  it,  with  some  white  mushroom  juice,  or 
water ;  add  this  to  some  white  sauce  and  a  little  cream, 
and  pour  it  round  the  veal. 

Note,— It  is  hardly  necessary  to  say  that  all  veal  joinfi 
may  be  advantageously  dressed  in  this  fashion. 

No.  407.— KOAST  BKEAST  OF  VEAL 

Take  a  breast,  or  part  of  a  breast  of  veal,  and  remove 
the  tendons  Avithout  cutting  through  the  veal ;  and,  in 
their  room,  place  a  rolled  pudding  composed  of  veal 
stuffing,  which  must  be  secured  by  being  sewn  up  with 
string,  or  merely  fastened  in  with  skewers.  Spit  the 
breast  of  veal,  and  roast  it,  if  weighing  eight  pounds, 
about  an  hour  and  three-quarters  ;  and  when  done,  dish 
it  up,  pour  over  it  some  butter  sauce  mixed  with  either 
a  little  catsup  or  browning,  and  serve. 

No.  408.— ROLLED  BREAST  OF  VEAL. 

Square  the  breast  of  veal  by  cutting  off  the  rough 
ends  in  a  straight  line,  and  remove  all  the  bones  and 
tendons.  Next,  place  a  long  rolled  pudding  of  veal 
stuffing  in  the  centre  of  the  veal ;  roll  it  up  in  the  form 
of  a  bol  tor ;  secure  its  shape  by  cording  it  neatly  roimd 
with  sti  ing,  and  set  it  to  braize  in  the  usual  way  in  a 
braizing-pan ;    this  will  toko  about  three  hours ;  and 
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ban  dono,  tako  it  up,  and  IwTmg  finished  gUzing  it, 
:  dizeotfld  in  the  forgoing  cmm,  place  il  on  in  dish, 
imialt  it  with  any  of  the  ragonta  mentioned  as  fit 
eompaaimenta  tor  necka  or  loins  of  teaI,  and  send  to 

Vol  409.— BBSAST  OF  TEAL  A  LA  PBINTANIEBE. 
Let  the  breast  of  veal  be  prepared  and  braized  ai 
MCiibed  in  the  ibr^^ing  nnmber;  and  vhen  dooe 
id  dished  up,  gamiah  it  ronnd  irith  alternate  gronps  of 
laaed  yomig  carrots,  tamipe,  onions ,  yonng  potatoes, 
id  green  peas;  sance  it  ronnd  with  its  own  guie,  and 


No.  110.— BBEAST  OF  TSAL  A  LA  CHIFOLATA. 
Drees  and  dish  np  a  breast  of  veal  as  in  the  preceding 
□nber;  glase  and  garnish  it  with  a  ragout  a  la  Chipo- 
tft,  Ko.  123,  and  serve. 

A'dte. — As  Chipolata  tagont  is  rather  complicated  and 
newhat  expensive,  it  is  aa  well  to  remark  ihat  what 
o  be  need,  and  what  to  be  omitted,  becomes  porely 


Na  HI.— BOn^D  LEO  OF  HDTTON. 


)  a  brimmed  leg  of  mutton  in  a  pot  of  Bufficieut 
Y  to  hold  about  six  gallons;  add  enough  cold 
)  let  it  swim,  and  set  it  to  b(ril;  after  skimmiDg 
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it  well,  adi\  a  handful  of  salt,  a  few  carrots,  turnips,  and 
a  couple  of  parsnips ;  and  when  the  leg  of  mutton  has 
boiled  about  two  hours  and  a  half,  it  will  be  done.  It 
should  then  be  dished  up  with  a  cut  paper  ruffle  on  the 
shank-bone,  garnished  with  mashed  turnips  mixed  with 
a  spoonful  of  flour,  a  pat  of  butter,  a  gill  of  cream, 
nutmeg,  pepper  and  salt ;  mould  the  mashed  turnips  in 
the  shape  of  large  eggs  with  two  tablespoons— and 
place  them  in  a  circular  row  round  the  dish,  introducing 
in  between  each  spoonful  of  turnip  a  well-turned  piece 
of  boiled  carrot;  pour  some  gravy  under,  and  serve 
caper  sauce,  separately. 

No.  412.— BRAIZED  LEG  OF  MUTTON. 

Tnm  a  leg  of  mutton,  interlard  it  with  strippets  of 
ham,  or  bacon,  cut  a  quarter  of  an  inch  square,  and 
about  six  inches  long — seasoned  with  aromatic  herbs, 
popper  and  salt ;  pare  ofif  any  ends  of  bacon  which  may 
haj)i)en  to  protrude,  and  place  the  leg  of  mutton  in  a 
braizing-pan  with  carrots,  turnips,  celery,  onions, 
garnished  faggot  of  parsley,  cloves,  mace,  and  a  few 
peppercorns  ;  moisten  with  sufficient  stock  or  water  to 
cover  the  mutton,  and  set  it  to  simmer  very  gently 
over  a  slow  fii*e,  or  in  the  oven  for  about  three  hours, 
taking  care  to  baste  it  frequently  with  its  own  liquor. 
When  done,  drained,  and  placed  in  a  baking-dish,  add 
the  stock  boiled  do^vn,  and  set  in  the  oven  to  be  glazed 
— by  basting  it  often  with  its  own  essence ;  and  as 
soon  as  it  presents  a  bright,  glossy  aspect,  dish  it  up 
with  glazed  carrots  and  onions,  or  a  richly-fnmishea 
Jardiniere ;  sauce  over  with  tlio  remainder  of  its  glaie 
added  to  some  brown  sauce,  and  serve. 

No.  113.— LEG  OF  MUTTON  A  LA  NAPOLITAINE. 

Braize  a  leg  of  mutton  as  in  the  foregoing  number ; 
and,  instead  of  garnishing  it  with  vegetables,  use- 
either  raviolis 'No.  107,  or  well-dressed  macaroni  for 
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UmA  poipoM ;  pour  over  the  leg  of  mutton  and  round 
die  Mse  of  ih»  naoanmi  some  Neapolitan  sauce,  No.  59, 
nd  Morve  aonped  honeradiBh,  separatelj. 

abb  41i.— LEG  OF  KDTTON  A  LA  PBOYENCALE. 

Bflniove  the  thighbone  from  a  leg  of  mutton,  com- 
meneing  at  the  thiok  end,  leaying  the  leg-end  bone  in 
its  jjlace;  fill  the  oavity  thus  left  with  a  preparation 
oonuting  of— chopped  muahrooms,  parelej,  i^lot,  ham, 
a  dkrre  of  gsrlic,  nutmeg,  pepper,  grated  lemon-peel, 
and  aalt ;  stew  tiiese.  with  a  pat  of  bntter  for  a  few 
mimites  aver  fixe  fire,  and  then  pound  them  with  two 
0011000  of  bread-ommb^  four  ounces  of  chopped  lean 
WW  weaA;  add  four  raw  yolks  of  ^gs — ^pound  all 
thosoogfaly :  fiwten  the  stuffing  in  by  sewing  up  the 
opening  of  the  leg,  and  then  place  it  in  a  braizing- pan 
with  ft  gill  of  oil,  two  bay-leaves,  thyme,  marjoram,  and 
two  oloves  of  garlio ;  fry  the  mutton  on  all  sides  over 
the  fire  until  it  assumes  a  uniform  brown  colour ;  then 
*■»««■*«**  with  stock  or  water  sufficient  to  cover  the 
mutton,  and  set  it  to  braize  gently  for  three  hours, 
liaeting  it  often  with  its  own  liquor.  When  done, 
TCBIOT6  the  leg  of  mutton  on  to  a  baking-dish ;  strain, 
lemore  all  grease  and  boil  down  its  stock,  pour  it  to  the 
muMcait  and  set  it  in  the  oven  to  finish  glazing  by  fre- 
qnenily  basting  it  with  the  glaze;  and  when  this  is 
eooomplished,  dish  up  the  leg  of  mutton,  pour  some 
Prorenfale  sauce,  No.  69,  mixed  with  the  remainder  of 
the  fleece  over  the  mutton ;  garnish  with  mushrooms  au 
gimtin,  and  serve. 


Ho.  415.— LEG  OF  MUTTON  A  LA  BRETONNE. 

Braifl»  and  dish  up  a  leg  of  mutton,  as  directed  in  the 
Ibiegping  oaae,  and  garnish  with  haricot  beans  dressed 
wifli  Biitoiine  sauoe,  No.  56 ;  pour  the  remainder  of  the 
l^ece  over  tlie  mutton,  and  serve. 

L  2 
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No.  416.— LEG  OF  MUTTON  A  LA  80UBI8K 

Prepare  a  leg  of  mntton  as  shown  in  No.  412,  pour 
some  Doubise  sauce,  No.  58,  on  the  centre  of  the  aifih, 
place  the  leg  of  mutton  thereon,  garnish  it  round  with 
potato  croquets,  pour  ihe  remainder  of  the  glaze  on  the 
mutton,  and  serve. 

No.  417.— BOILED  NECK  OP  MUTTON. 

Saw  off  the  scrag-end  and  chine-bone  of  a  neck  of  mut- 
ton, and  shorten  ue  ribs  to  about  four  inches  in  length; 
next,  pare  off  ihB  excess  of  fat  to  about  half  an  inch  in 
thickness,  and  boil  the  neck  in  plenty  of  water  and  a 
little  salt,  with  three  carrots  and  as  man^  turnips ;  and 
when  done,  dish  it  up,  surrounded  wim  spoonfuls  of 
mashed  turnips,  and  ^e  boiled  carrots  cut  in  neat 
shapes  and  placed  between  the  mashed  turnips ;  pour 
some  gravy  over  the  mutton,  and  serve  caper  sauce, 
separately. 

No.  418.-NECK  OP  MUTTON  A  LIBLANDAISE. 

Trim  a  neck  of  mutton  as  in  the  preceding  number, 
tind  put  it  to  braize  in  a  stewpan  with  carrot,  onion, 
celery,  and  a  garnished  bouquet  of  parsley;  moisten 
with  stock  or  water,  and  set  this  to  simmer  very  slowly 
over  a  moderate  fire  for  about  an  hour  and  a  half;  and 
while  the  mutton  is  braizing,  put  a  dozen  peeled  pota- 
toes and  six  onions  in  a  stewpan,  with  a  pat  of  butter 
and  some  pepper  and  salt;  moisten  with  a  quart  of 
stock  or  water,  and  set  these  to  boil  sharply  over  the 
fire,  taking  care  that  the  potatoes  are  kept  as  whole  98 
possible.  When  the  neck  of  mutton  is  done  quite  ten- 
der, dish  it  up;  place  the  potatoes  and  onions  neatly 
round  it ;  sauce  it  over  with  the  reduced  stock  from  the 
mutton,  and  serve. 

No.  419.— NECK  OP  MUTTON  BOEBUCK  PASfflON. 

Trim  a  neck  of  mutton  as  for  braizing,  and  afterwards 
with  a  sharp  knife  lay  ihe  fillet  or  fleshy  part  qoito 


I 
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ban  I17  zemoriius  ibi  oofvering  of  fat  and  ainew ;  the 
biuro  put  must  t&n  be  oloeely  larded  with  baoon,  and 
m^Jrlftil  in  maxinade  tor  at  leaet  two  days  (see  No.  299). 
When  sufBdeiiilpr  satoiated  with  Hie  marinade,  it  must 
be  bndxed  as  dueoted  for  l^^s  of  mutton;  and  when 
dome,  gland  and  dished  up,  it  is  to  be  ffamished  with 
potatoes  tnmed  in  the  form  of  large  oBves  and  fried 
in  batter,  ei  a  li^^  oolonr ;  pour  some  ohdyreuil  sauce, 
No.  29,  orer  Hie  neok  of  mutton,  and  serve  hot 

Ha  4S0.— NBC3K  OF  MUTTON  A  lA  80UBI8E. 

BnoBS  a  lazded  neok  of  mutton  (without  having 
pioHed  it)  as  in  the  preoeding  case,  and  when  done, 
didi  it  up  on'some  tfaiok  Soubise  sauce.  No.  58;  garnish 
it  loima  witb  either  fHed  potatoes,  or  potato  croquets; 
poor  its  own  |^aae  over  the  neck  of  mutton,  and  serve. 

Ho.  4S1.— NEGK  OF  MUTTON  X  L'ALLEMANDE. 

Prepare  and  braise  a  neck  of  mutton  as  described  in 
Nou  419»  and  when  done  and  gkzed,  dish  it  up ;  garnish 
it  round  with  German  quendles.  No.  356,  and  stewed 
primes;  pour  some  ch^vreuU  sauce,  No.  29,  over  the 
mniton,  and  serve. 

Kn  4S2.-NECK  OF  MUTTON  1¥ITH  PUBEE  OF  SOBBEL. 

Trim  a  nedc  of  mutton  and  lard  it,  or  not— for  this  pur- 
pose ;  if  the  neok  of  mutton  is  intended  to  be  dressed 
plain,  let  it  be  neatly  trimmed  as  for  boiling,  braized 
aa  recommended  in  No.  418,  and  when  dished  up,  on  a 
par6e  of  sorrel,  No.  119  a.,  previously  placed  in  the 
centre  of  the  dish,  garnish  it  round  with  a  border  of 
grazed  spiing-oarrots ;  pour  its  reduced  stock  over  the 
neck  of  mutton,  and  serve. 

Noie. — Braized  necks  of  mutton,  whether  larded  or 
plain,  may  also  be  served,  either  with  any  kind  of 
pur^  of  vegetables,  or,  any  vegetable  garnish,  such  as 
fldazed  onions,  tomips,  Jardiniere,  &c.,  dressed  tomatas. 
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No.  423.— SHEEP'S  HEADS  GALUMAUFBIED. 

Procure  the  head  and  pluck  of  a  fresh-killed  sheep ; 
split  the  head  into  halves,  remove  the  brains;  steep 
the  whole  in  water,  and  wash  them  thoroughlj.     Next, 
place  the  head,  lights,  heart,  and  liver  in  a  stewpan 
with  carrot,  onion,  celery,  garnished  faggot  of  parslej, 
six  cloves,  mace,  a  few  Jamaica  peppercorns,  and  a  smiJ] 
handful  of  salt ;  moisteq  with  sufficient  conimon  broth  or 
water  to  make  the  contents  of  the  stewpan  swim,  and 
then  set  the  whole  to  braize  slowly  over  the  fire  for 
about  an  hour  and  a  half.    When  the  head,  &c.,  are 
done,  take  them  up  carefully  on  a  dish,  strain  the  broth, 
and  after  having  removed  all  grease,  boil  down  one-half 
to  thin  glaze,  and  with  the  remainder  make  some  brown 
sauce.     The  halves  of  the  head  should  be  trimmed, 
seasoned  with  chopped  parsley  and  shalot,  pepper  and 
salt,    egged  over  and  bread -crumbed,  and  then,  after 
having  sprinkled  some  clarified  butter  over  the  surface 
of  the  cheek  only,  should  be  again  bread-crumbed  and 
placed  on  a  buttered  sautapan  for  the  purpose  of  being 
baked  of  a  golden-brown  colour.     The  liver,  lights, 
and   heart   must  be  chopped  up  into  fine  mince,  and 
when  the  sauce  has  been  boiled  down  to  its  proper  con- 
sistency, add  the  mince,  some  chopped  parsley,  mush- 
rooms,  and  shalots,  nutmeg,  pepper  and  salt,   and  a 
dessert-spoonful  of  Crosse  and  ^lackwell's  Oude  sauce ; 
stir  well  together  over  the  fire  until  quite  hot,  and  then 
pile  up  the  mince  in  the  centre  of  the  dish ;  place  the 
pieces  of  head  upon  this,  garnish  the  base  with  thin 
strippets  of  frizzled  bacon,  and  serve. 

Note. — The  brains — after  being  cleaned — should  be 
boiled  in  vinegar  and  water,  with  a  little  salt,  for  a  few 
minutes,  cut  in  slices,  and  placed  between  the  halves 
of  the  head. 

No.  424.— BOAST  HAUNCH  OP  MUTTON. 

Procure,  if  possible,  a  haunch  of  four-year-old  South- 
down or  Scotch  mutton.    Weather  permitting,  it  i^oufd 
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e  hung  in  a  oool  larder  fin*  abovt  ten  daji :  let  it 
trinuned  hy  removing  the  epideimia  or  immptra*i 
1  which  oovers  the  fat;  saw  off  the  ihank-lccie. 


)r  it  with  two  large  sheets  of  weH-greaMad 
e  it  in  a  cradle-epit,  and  roast  it  l^fore  a  ^xAir^i'jr 
tt  two  honrs  and  a  quarter :  the  yAi/:  zuta-x  b<^  k/^y: 
distance  of  about  eighteen  inches  fr,ii  ti*  £.-*  ;  a 
t  be  basted  with  dripping  oTerr  five  il:i.  ^t:^ ;  az^i 
it  ten  minntee  before  being  taken  np.  £:rv:  j^zcy/rt 
paper  which  covers  it,  dredge  it  all  over  whi.  £i',-*r, 
:e  a  little  salt  over  the  surface,  ai»d  -in'ui  4^  je:^ 
in  pierced  with  holes,  drop  soiLe  dlMr.!?*^  'ucj^r 
'  it,  in  order  to  give  it  that  delicicnilv  t-r,-»s»  irrxrf 
ct  so  well  appreciated  Lv  all  Im'^r^  'A  a  w^.i^ 
ted  English  joint. 

^dU. — Irish,  Welsh,  and  DeTouiLire  rstrtv^r.  \iw, 
ess  great  claims  to  the  notice  cf  epicure* ;  ^tzA  w^:^^. 
ined  in  perfection,  are  worthy  cf  a  w-.d^^/*ai,i  :•>' 
.tion. 

No.  425.— BOAST  SADDLE  OF  XF^TTOY. 

i  the  selection  of  a  saddle  or,  hzyj^^  ^A  ix^-r  '/t^if 
t  of  mutton,  follow  the  instnsctkcA  ^T*r.  /.•.  •c^  ^rv 
ng  article;  and,  as  reg^ardi  :h«  rfit^.w^.  '•JtZM.  v^ 
6  precautions,  bearing  in  miz^L  •i*r.  *v,-,r  tr.  rrr»-,* 
a  half  will  suffice  to  roast  a  sflid/:>  v<^.-;r/...Vir  w,nt 
pounds, 
^ofe. — Great  diversity  of  opinicA  exlxfifc  »  v,  ^u^;u  m 
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poaitirely  the  best  method  (tf  ouriog  &  eaddle  of  mutton ; 
and  80  (ieterminBtely  oonTinced  ve  both  advocfttw  on 
this  knotty  qtieetion,  that  with  kU  my  experience  in 


these  mattera,  I  am  loth  to  pnmonnce  «  verdict; — not 
from  any  fear  of  finding  myaelf  in  a  minority  on  either 
^ide,  for  1  beliere  that  in  this  cue,  at  leut,  Dnmbenare 
equally  balanced;  bat  for  this  reason— that  I  well 
know  that  nobody  is  ever  convinced  by  controveray.— 
Notwithstanding  all  that  precedes,  I  must  just  Tentnre 
most  humbly  to  explain  why  I  advocate  the  tranHveiM, 
— instead  of  the  long— or  parallel  cut  Everybody  may 
easily  acquaint  himself  with  the  fact  that  the  fihunente 
or  fibres  of  the  grain  of  the  meat  run  pomllel  with 
the  spine-bone  of  a  saddle  of  mutton ;  and,  consequently, 
that  with  the  elongated  slice  so  cut, — when  divided  on 
the  plate  into  moisels  for  mastication, — the  teeth  muBt 
necessarily  meet  with  a  greater  amount  of  resistance 
when  they  have  to  cut  through  a  mass  of  close  fibres, 
which  in  this  form  are  presented  for  their  incimon, 
than  would  bo  the  case  if  each  aide  of  the  saddle  were 
to  be  cut  out  in  slanting  slices — cutlet-wise,  by  making 
an  incision  along  the  epine-bone,  and  then  cntting  the 
slices  from  that  line — crosswise,  through  the  sides. 
•  I>y  this  means  you  obtain  a  slice  of  mntton  with  its  &ii 
accompaniment  of  delicate  skirt  fat ;  and  &om  the  very 
&ct  that  the  fibres  are  being  severed  crosswise,  the  teeA 
have  only  to  press  lightly  in  older  to  deride  the  morsel, 
and  are  ci>nBequently  relieved  from  much  labour.  What 
is  infinitely  of  more  conseqnence,  the  meat  by  thii 
simple  and  much  more  economical  mods  <^  carving  hu 
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etterchaiioe  of  €slz^g  tender;  andbeBdeBiliai^eTeaj 
Mt  IB  Berred  with  ~ 


Kou  481— BOILED  SHOUIDEB  OF  MUTTQK. 

SaU  a  ahonldBr  of  nmtton,  and  tms  it  ovm  m  ite 
ne  ereiy  lanrBing  for  about  six  dare ;  at  the  expiia- 
A  of  this  tine,  it  wiJl  be  fit  to  drev :  it  must  be  pot 
toboilinapotwitliooldwateT,acaiTot»  omaxi,  otalfur, 
I  a  gamiinfid  bovqnet  of  puskr,  aod  boiled  Terj 
itly  for  aboat  an  boor  and  ihro^-quarten,  and  wben 
le.  diafaed  up  wxtih  a  boider  of  bodied  caxrote  and 
snipa,  and  anKytberad  with  oauan  aanoe,  3^a  55. 


Ka  427.<-eTCFFED  SHOULDEB  OF  HVTTOS. 

Ixw  off  tbe  stomp  abaxik  from  a  abotolder  of  mottcai ; 
Hire  the  blade-bone  vitL  care — ao  ai»  not  to  dii;tarb 
I  Oioter  ahape  of  ibe  ahoolder  bj  TnaJ^ing  a  bole 
cfUf^  it.  Fill  the  cavitj  oocaaioned  hv  tbe  reuioral 
ifae  blade-bone  witb  Teal  atofOng  No.  294 ;  aew  op  the 
ming  by  gathering  op  the  aidee  of  the  meat  witb 
saing-needle  and  atring,  drawing  yhasm  op — aomethijug 
)  a  poree— and  ^af^f^^**g  tbe  ends  bo  ac  to  aecore  it 
a  plomp  shape  or  fonn.  Next,  let  tbe  faLoiilder  of 
tton  be  either  nioelj  roaated  or  braiaed ;  and  -» ben 
bed  up,  poor  over  it  aome  piqoante  aaooe,  No.  22,  and 
ve  hot. 

VbU. — Sbooldera  of  mutton  prepaitid  after  iLib  fabliion 
f  alao  be  aerved  aa  directed  in  tbe  rariet j  oi  foniib 
dreeaing  legs  of  motion. 

No.  428.— LOINS  OF  MTTTTOK. 

lioina  of  motion  aobjected  to  tbe  aame  treatment  of 
aaing  aa  tboee  indicated  for  necks  of  muttoD  Xfiay  be 
red  according  to  ttrrnilar  faabiona,  and  albo  gamicibed 
b  tbe  aame  aaooee  and  aooompaniment^  aa  are  reoom- 
nded  in  all  those  caaea. 
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No.  429.— SADDLE  OF  MUTTON  A  LA  POLONAISE. 

This  is  gonorally  prepared  from  the  remains  of  a 
Eaddlo  of  mutton,  loft  fit>m  the  joint  which  has  been 
dressed  for  a  previous  day's  dinner,  and  becomes  there- 
fore a  most  economical  dish,  a  circumstance  which  by  no 
means  detracts  from  its  recommendation  to  the  notice  of 
every  epicure.  Cut  all  the  meat  from  the  saddle  of  mut- 
ton, and  mince  it  fine;  put  this  into  a  stewpan  with 
enough  brown  sauce  to  moisten  it ;  season  with  chopped 
parsley  and  shalot,  nutmeg,  pepper  and  salt,  and  a  spoon- 
ful of  Oude  sauce ;  stir  over  the  fire  for  about  ten  minutes 
until  quite  hot ;  and  while  this  is  going  on,  prepare  the 
pulp  of  a  dozen  baked  potatoes  mixed  with  two  ounces 
of  butter,  four  yolks  of  eggs,  nutmeg,  pepper  and  salt; 
stir  this  over  the  fire  until  it  ceases  to  adhere  to  the  stew- 
pan,  and  thus  becomes  a  rather  firm  kind  of  paste ;  roll 
it  with  flour  on  the  table,  and  with  it  form  an  orna- 
mental sort  of  wall  on  the  dish  round  the  saddle-of-mutton 
bono — so  as  to  give  it  the  appearance  of  its  original 
shape ;  placo  the  mince  in  the  centre  ;  strew  some  rasp- 
ings, or  fried  broad-crumbs  all  over  the  top ;  ^g  over  the 
potato  wall,  and  put  it  in  a  sharp  oven  to  bake  it  of  a 
light-brown  colour ;  when  done,  place  six  or  eight  deli- 
catoly-poached  eggs  on  the  surface ;  pour  some  gravy  or 
poivrade  sauce  round  the  base,  and  serve. 

Note, — Legs,  loins,  or  shoulders  of  mutton  may  be 
turned  to  the  same  account,  giving  each  its  original 
shape  by  using  the  potato-paste  for  that  purpose. 

No.  430.— BOAST  FORE-QUARTEB  OP  LAMB. 

Saw  off  the  shank-bone,  and  also  the  chine-bone— 
along  the  fillet  part  of  the  neck ;  and  with  a  saw  par- 
tially sever  the  rib-bones,  midway  between  the  edge  of 
the  breast  and  the  spine-bone.  Cover  the  fore-quarter 
of  lamb  with  buttered  paper,  and  secure  it  in  an  even 
position  on  the  spit ;  roast  it  before  a  brisk  fire  for  about 
an  hour  and  a  half,  and  about  ten  minutes  before  taking 
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it  up,  dredge  it  with  flour  and  a  little  salt,  and  baste  it 
over  with  a  little  dissolved  butter,  to  froth  and  brown  it 
of  an  appetising  colour.  It  must  then  be  dished  up 
with  a  cut-paper  ruffle  on  the  shank-bone,  gravy  must  be 
poured  under  it,  and  mint  sauce  served  separately. 

Aote. — Chop  a  double  handful  of  clean  mint-leaves, 
and  mix  them  in  a  sauce-boat,  with  half  a  gill  of  vinegar 
and  an  ounce  of  moist  sugar. 

No.  431.~BIBS  OB  TABGET  OF  LAMB. 

Bibs,  or  as  it  is  sometimes  called,  target  of  lamb, 
oonsists  of  the  breast  and  neck  joints  left  adhering 
together  in  their  natural  position.  The  chine-bone 
should  be  sawed  ofif,  and  the  flat  bones  removed  from 
the  meaty  part  of  the  neck ;  the  ribs  are  to  be  partially 
sawed  through,  so  that  when  the  lamb  is  cooked,  it 
beoomes  an  easy  matter  to  separate  the  breast  from  the 
neck  or  superior  rib-bones.  Cover  the  ribs  of  lamb 
with  buttered  paper ;  run  two  iron  skewers  through  it 
crosswise,  and  having  secured  it  in  an  even  position  on 
the  spit,  roast  it  before  a  brisk  Are  for  about  an  hour, 
according  to  the  instructions  contained  in  the  foregoing 
number. 

Nate. — When  roast  lamb  is  intended  to  be  eaten  cold, 
the  addition  of  chopped  parsley,  and  a  little  pepper  and 
salt  sprinkled  over  it  after  it  is  removed  from  the  Are, 
gives  it  a  more  inviting  aspect. 

No.  432.— BOILED  LEG  OF  LAMB. 

Select  a  leg  of  a  fresh-killed  lamb,  well  famished  with 
wliite  fat,  boil  it  in  water  with  a  tablespoonful  of  salt, 
carrot,  celery,  onion  and  turnip ;  it  will  be  done  in  about 
an  hour  and  a  quarter,  and  should  be  dished  up  sur- 
rounded either  with  dressed  spinach,  and  the  addition 
of  spring  carrots  and  turnips,  or  else  with  the  latter 
only,  or  with  cauliflowers;  a  little  white  sauce,  or 
nia!tre-d1i6tel  sauce,  should  'be  poured  over  the  lamb, 
and  a  cut-paper  ruffle  placed  on  the  shank-bone. 
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Note, — Legs  of  lamb  may  also  be  dressed  in  every 
variety  of  form  recommended  for  the  treatment  of  legs 
of  mutton. 

No.  433.— SHOULDEB  OF  LAHB  GBILLED. 

^^llen  it  happens  that  you  have  a  oold  shoulder,  or 
part  of  a  shoulder  of  lamb,  left  from  a  previous  day*8 
dinner,  take  a  knife  and  score  it  twice  crosswise,  by  cut- 
ting incisions  down  to  the  bone ;  season  with  pepper  and 
salt,  grill  it  over  a  clear  fire,  turning  it  frequently  for 
about  twenty  minutes,  and  when  done,  dish  it  up  with 
piquante  sauce. 

No.  434.— LAMB'S  HEAD. 
See  Sheep's  Head,  No.  423. 

No.  435.-SHOULDBB  OF  LAMB  A  LA  MONTMOBBNCY. 

Saw  off  the  nob,  or  knuckle-bone,  from  the  shank  of 
a  shoulder  of  lamb ;  remove  the  blade-bones  without  cut- 
ting through  the  meat  or  skin  which  covers  it ;  fill  the 
cavity  thus  occasioned  with  well-seasoned  forcemeat; 
gather  up  the  edges  of  the  shoulder  by  means  of  a 
trussing-needle  and  small  twine,  by  drawing  them  up 
in  purse -like  fashion,  so  as  to  securely  hold  the  force- 
meat within  the  cavity  of  the  shoulder.  Next,  with  the 
point  of  a  small  knife  make  a  circular  incision  all  round 
the  inner  part  of  the  plump  cushion,  to  the  depth  of  the 
eighth  of  an  inch,  and  then  dexterously  shave  off  the 
superficial  skin  which  covers  the  inner  part  of  the  circle 
thus  traced  out :  this  bared  part  of  the  shoulder  is  to  be 
closely  and  neatly  larded  in  the  usual  way,  and  braised 
as  directed  for  necks  of  mutton  larded ;  it  is  also  to  he 
finished  in  the  same  manner,  and  when  dished  up, 
should  be  garnished  with  a  Toidouse  ragout.  No.  105. 

Note, — Shoulders  of  lamb,  either  larded  or  not,  pre- 
pared as  above,  may  also  be  garnished  as  indicated  foi 
Legs  and  necks  of  mutton.  • 
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Ko.  486.— SADDLE  OF  LAMB  BRAIZED. 

For  this  purpose  it  is  necessary  to  bone,  that  is  to 
ky,  to  remove  all  the  bones  from  the  saddle  of  lamb ; 
id  when  this  has  been  eflTdcted  without  injury  to  the 
pper  part  of  the  skin  of  the  saddle,  let  it  be  filled  in 
lu  forcemeat,  or  Godiveau,  No.  190:  this  is  to  be 
toozely  fastened  in,  by  neatly  and  carefully  rolling  up 
le  forced  saddle  of  lamb  in  a  napkin  spread  with  butter, 
id  then  agai^,  by  tightly  securing  the  ends  wiUi  tied 
ring.  The  saddle  thus  fiBir  prepared,  must  be  braized 
I  white  stock,  with  the  usual  complement  of  stock 
Bgetables,  for  about  an  hour  and  a  half;  and  when 
>ne,  and  taken  out  of  the  braize,  must  be  left  in  the 
ipkin,  and  pressed  between  two  dishes  with  a  fourteen- 
)und  weight  on  the  top  dish:  the  saddle  must  be 
lowed  to  remain  in  the  cold  until  set  quite  firm;  it 
ay  then  be  removed  from  the  napkin,  slightly  trimmed, 
aide  hot  in  a  little  of  the  stock  without  boiling  (as 
at  might  deform  it),  placed  on  its  dish,  garnished 
nmd  with  four  lamb's-breads  larded,  and  four  decorated 
lenelles,  placed  alternately,  some  truffles,  cock's 
nnbs,  and  button  mushrooms ;  glaze  the  saddle,  pour 
>me  Allemande  sauce  round  the  base,  and  serve. 
NaU» — Saddles  of  lamb  prepared  in  this  fashion  may 
so  be  garnished  with  any  kind  of  dressed  vegetables. 

No.  437.— SADDLE  OF  LAMB  A  LA  VILLEROI. 

Prepare  a  saddle  of  lamb  as  directed  in  the  foregoing 
lae ;  and  when  pressed,  cold,  and  trimmed,  place  it  on 
battered  baking-sheet,  mask  it  over  with  a  coating  of 
iff  Allemande  sauce,  and,  as  soon  as  this  is  set  per- 
ctly  cold  and  firm,  egg  it  over  with  a  brush  dipped  in 
)aten  egg;  crumb  over  the  surface  with  some  fried 
"ead-crumbs  of  a  very  light  colour,  mixed  with  a 
KKmful  of  erated  Parmesan  cheese  ;  and  about  half  an 
mr  before  oinner-time,  set  the  saddle  in  a  rather  slow 
ren  to  get  warm,  taking  care  to  prevent  it  from  gaining 
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a  dork  coionr.  When  done,  garnish  it  on  its 
with  any  of  the  ragouts  recommended  in  the  pre 
number. 

No.  488.— SCOTCH  HAGGIS. 

Procure  a  lamb*8  paunch  well  cleansed,  an 
feotly  white — any  butcner  will  oblige  vou  with  it. 
parboil  a  lamb's  pluck  in  water  witn  salt  and  ] 
until  done,  and  chop  it  fine.  Place  a  dozen  c 
onions  with  four  ounces  of  butter  in  a  stewpan,  i 
these  over  a  slow  fire  of  a  very  light  colour ;  t 
add  the  chopped  liver,  lights,  &c.,  one  pound  of  Oi 
one  pound  of  chopped  beef-suet,  some  chopped 
and  parsley,  nutmeg,  pepper  and  salt ;  stir  alto 
and  with  this  fill  up  the  lamVs  paunch,  whic! 
have  been  previously  pressed  in  a  cloth  to  ab£ 
waterv  moisture.  Carefully  fasten  any  holes  th 
exist  m  the  paimch,  by  tying  them  up  with  strii 
then  tie  up  the  Haggis  in  a  cloth  much  in  th 
manner  as  you  would  a  pudding,  and  boil  it  in 
stewpan  with  enough  stock  or  water  to  cover 
haggis  will  require  about  three  hours  very 
boiling  to  cook  it;  when  done,  take  it  careful  1} 
the  pot,  and  gently  remove  it  from  the  napkin  o 
dish,  and  serve  it  while  it  is  hot,  and  in  perfecti 

No.  439.— BOILED  LEG  OF  PORK. 

Saw  oflf  the  shank-bone  from  a  pickled  leg  oi 
fed  pork,  and  put  it  on  to  boil  in  cold  water,  v 
carrots,  turnips,  and  parsnips  intended  to  be 
with  it,  and  also  a  quart  of  split  peas  pre 
washed  and  soaked  over  night  for  the  purpose ; 
peas  be  tied  up  loosely  in  a  napkin,  and  put  in 
to  boil  with  the  pork.  A  leg  of  pork  weighing 
six  pounds  would  require  about  two  hours'  goni 
ing.  ^Vhen  the  pork  is  done,  take  it  up  on  to  i1 
garnish  it  round  with  the  carrots,  turnips,  and  p 
cut  into  neat  shapes ;  pour  some  gravy  over  tin 
and  serve  the  peas-pudding  on  a  separate  dish. 
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Vote, — If  the  peas  for  the  pudding  are  put  on  to  boil 
iie  same  time  as  the  pork,  they  will  be  done  in  about 
boar  and  a  half.  They  are  then  to  be  taken  out  of  the 
>kiD,  rubbed  through  a  wire  sieve  or  colander,  mixed 
h  a  pat  of  butter,  three  yolks  of  eggs,  nutmeg, 
mer,  and  salt,  and  tied  up  as  any  other  pudding,  in  a 
>kin  previously  well  buttered  and  floured ;  and  again 
oed  m  the  pot  with  the  pork,  to  continue  boiling 
dl  the  pork  is  done. 

No.  440.— LEG  OF  PORK  GERMAN  FASHION. 

?ickle  a  leg  of  pork  with  four  ounces  of  saltpetre, 
to  of  moist  sugar,  half  a  pint  of  vinegar,  cloves,  mace, 
3et  basil,  and  maijoram,  thyme  and  bay-leaves,  and 
usual  quantity  of  common  salt,  and  allow  it  to 
lain  in  this  pickle  for  about  ten  days :  boil  the  leg 
pork  as  directed  in  the  foregoing  article,  and  when 
le,  dish  it  up  with  dressed  sauerkraut,  or  stewed  red 
>bage;  surround  it  with  a  border  of  glazed  carrots 
I  onions,  pour  some  poivrade  sauce  over  and  round 
I  pork,  and  serve. 

No.  441.— ROAST  LEG  OF  PORK. 

\lske  a  wide  incision  just  below  the  knuckle  of  a  leg 
pork — between  the  skin  and  flesh — and  fill  this  with 
;e-and-onion  stufling.  No.  297;  sew  up  the  opening 
th  twine ;  score  the  pork  all  over  by  cutting  the  rind 
rough  in  narrow  bands  with  a  sharp  knife,  then  spit 
&  joint,  and  roast  it  for  about  two  hours,  basting  it 
iquently;  and  when  done,  dish  it  up  with  brown 
avy,  and  serve  sage-and-onion  gravy  in  one  sauce-boat, 
>d  apple  sauce  in  another. 

No.  442.— ROAST  SPARERIB. 

This  should  be  lightly  sprinkled  with  salt  the  day 
W)re  it  is  to  be  dressed  for  table ;  it  must  then  have 
*  Vmg  iron  skewer  thrust  through  it  lengthwise,  and 
■rtened  at  each  end  on  the  spit,  and  be  roasted  for  about 
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an  honr   and  a  half  before  a  briak  fire;   when  donc^ 
dish  tip  with  brown  gravy,  and  gatniah  with  browK 
potatoes — baked  with  a  little  dripping  in  the  oven 
serve  apple  sauce,  and  sage-and-onion  in  separate  aauoe- 
boats. 

Boast  nocks  and  loins  of  pork  are  to  be  dressed 
according  to  the  foregoing  directionB. 

No.  443.— HOW  TO  PICKLE  POBE. 

Pork  should  be  pickled  while  perfectly  fresh  :  it  is  a 
very  simple  process,  for  it  requires  only  to  be  rabbed 
every  day  with  plenty  of  common  salt,  for  four  or  five 
mornings;  but,  in  order  to  prevent  the  possibility  of 
failure,  be  it  remembered  that  strict  cleanliness  is 
indispensable  to  success;  and  do  not  forget  that  each 
morning  previously  to  your  going  to  the  pickling  tub,  it 
is  essential  that  you  should  wash  your  hands  in  cold 
water.  About  ten  days'  salting  suffices  to  pickle  pork, 
and  it  must  be  turned  over  in  the  brine  every  moming^ 
so  that  it  may  become  equally  saturated. 

No.  444.— BOAST  SUCKING  PIG. 

Fill  the  paunch  of  the  sucking  pig  with  stuffing 
prepared  as  follows  :  viz.,— chop  fine  feur  onions  and  i 
dozen  sage-leaves ;  fry  these  with  two  ounces  of  butter 
over  a  slow  fire  for  a  few  minutes,  then  add  half  i 
pound  of  bread-crumbs,  two  yolks  of  eggs,  pepper  and 
salt.  And  thus,  the  pig  being  stuffed,  and  the  paunch 
sewn  up  securely,  roast  it  before  a  brisk  fire  for  about 
two  hours ;  basting  it  frequently — by  means  of  a  paste- 
brush  dipped  in  salad-oil.  When  the  pig  is  done,  and 
before  removing  it  from  the  spit,  cut  off  the  head,  and 
divide  the  pig  into  halves,  by  sawing  it  straight  doivn 
the  spine.  Dish  up  the  pig  with  brown  gravy ;  to  sont 
of  the  stuffing  add  the  brains  and  a  few  spoonfals  oi 
melted  butter  and  serve  this  sauce  separately. 
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Ko.  ii5.— BOAST  FIG  A  LA  PBBIGUEUX 

this  case  the  pi^  must  be  stnfiEed  with  truffles 
ired  as  follows :  viz., — ^thoroughly  dean  and  peel 
pound  of  English  trnffles,  the  cost  of  which  would 
bout  three  shillings;  out  each  traffic  into  four 
m,  and  place  these  in  a  stewpan  with  half  a  pound 
opped  and  pounded  &t  bacon,  chopped  thyme  and 
eaf,  nutmeg,  pepper  and  salt,  and  one  email  clove 
irlic;  simmer  tne  whole  over  a  slow  fire  for  ten 
tes,  and  with  these  truffles,  &c.,  fill  the  paunch  of 
Qcldng-pig.    Having  securely  sewn  up  the  opening, 

it  as  directed  in  the  preceding  case,  ana  when 
» and  dished  up,  pour  over  it  some  p^rigueux  sauce, 
\7f  and  serve. 

No.  446.— ROAST  PIG  A  LA  OHIPOLATA. 

epare  chestnut  stuffing  as  follows :  viz., — scald, 
and  scrape  fifty  chestnuts,  boil  them  for  about 
ty  minutes  in  a  pint  of  milk,  a  bit  of  butter,  and  a 
salt ;  and  when  nearly  done,  drain  the  chestnuts 
Emd  mix  them  with  one  pound  of  highly-seasoned 
ge-meat  Having  filled  the  paunch  of  the  sucking- 
rith  tbis  stuffing,  roast  it  as  in  the  foregoing  cases. 
1  done,  dish  it  up  with  a  Chipolata  ragodt  round  it. 
te. — Roast  sucking-pig  may  also  be  served  with 
inte,  tomata,  Provengcde,  poivrade,  Italian,  or  ham 
« 

No.  447.— BATH  CHAPS. 

th  chaps— or  pig's  faces  cured  as  bacon — are  much 
med  by  some  epicures,  and  are  very  good  sub- 
es  for  ham  with  roast  turkey,  &c.,  especially  in  an 
imical  point  of  view.  \Vhon  about  to  dress  a  bath 
it  should  be  first  soaked  in  cold  water  for  three 
or  hours  previously  to  its  being  boiled  for  about 
lur  and  a  half  in  water ;  when  done,  pull  off  the 

M 
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rind,  shake  some  brown  raspings  of  bread  all  ovei 
cheek,  dish  it  up  with  some  kmd  of  green  i^egei 
round  it,  and  serve. 

No.  448.-CHINE  OF  POBK 

A  chine  of  pork  is  that  part  which  is  out  frc 
bacon-hog  (from  the  npper  part  of  the  spine),  bet^ 
the  shonlders ;  it  consists  of  more  &t  than  lean,  ai 
merely  salted  for  about  ten  days  in  oommon  brine 
is  to  be  cooked  by  boiling  it  in  plenty  of  water  simij 
to  bacon,  and  served  up  garnished  with  greens,  as  ai 
oompaniment  to  roast  turkey,  &o. 


CHAPTER  VnL 

DIFFERESrr  METHODS  OF  UEE8SSSG  BAM&. 


No.  449.-HOW  TO  SELECT  A  BAM. 

ToER  bams  are  justly  considerEd  the  choicest  usxx:^ 

English  hams;    indeed,   I    am    inclixifid   to   skj  \Lk'^ 

excepting   pecnliarity  of  taste,    no  kind    of   hAZ£^   is 

nperior  to  a  thorough  good  York  ham :   and,  in  r  rier 

tbe  better  to  assist  yon  in  the  selection  of  p>'A  Lazia, 

lUow  me  to  call  your  attention  to  the  fr-Uc/wing  ptti- 

ticdars:  yiz^ — while  it  is  an  established  i^cx  tr^as  tLe 

W  bleed  of  pigs  is  thin  skinned  and  email  hotted^  i\ 

^  nut  necessarilj  follow  that  those  of  thicker  ririi 

tt«  to  be   treated  with  contempt ;    so  far  from  iLii 

being  the  ease,  I  will  yentnie  to  astert  that  the  Fape>- 

rioritj  and  general  qnalificatioiis  which  go  to  e^^ablL^ 

^  claims  of  hams  for  special  selection,  depefXid  c:i::^ 

^  much  on  their  mode  of  curing  as  upoTi  anj  oUat 

^^deration.     The  determining  points  ure  xtasu::    a 

^•cured  ham,  to  be  in  goud  condition  for  dr^jw^j?, 

'^^d  be  from  six  months  to  a  jear  old,  azri  siL.'yj*.h 

'^ed ;  it  shoold  feel  springy  to  the  touch,  azid  '^z.  r^izig 

Pi^bed  down  the  kntickle,  and  abont  the  iLi^iyyZ,i 

'uonld  smell  sweet  and  Bayomy,  and  no:  at  all  m^'rA 

^  strong.     Depend  upon  it  that  wheneyer  y.a  hay* 

^^^^u  bams  possessing  the  before-mexiti  ./ii^  qT2a]iti^, 

^  luive  been  fortunate  in  selecting  a  delicacy  worthy 

^  iDakiiig  its  appearance  at  the  taUe  of  an  ep^jriTH. 

X  'I 
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Ho.  4S0.-TO  BOIL  A  TOBK  HAIL 


If  tbe  ham  be  only  three  or  four  months  old,  then 
will  be  no  ocoasion  to  soak  it  for  any  letif^  of  time, 
previously  to  its  being  cocked;  but  if,  on  the  oontnuy, 
the  ham  happens  to  be  of  older  standing,  say  apwardt 
of  »  year  old,  it  mast  be  soaked  fur  tweoty'-fonr  honn 
at  least,  in  cold  water,  before  it  will  be  really  fit  for 
cooking.     When  the  ham  has  been  sufficiently  soaked, 
take  it  out  of  the  water,  scrape  off  the  slime  and  dirt, 
saw  off  the  knuckle,  pare  away  all  the  rough  ezteiiOT 
from  the  under  part ;  and,  haviiig  first  sawed  or  merely 
uhopped  the  pallet  or  broad  part  of  the  thigh-bone—    , 
just  above  the  socket,  remove  Uiis  entirely,   "^is  opera- 
tion requires  some  care  and  dezteiity ;  and,  if  the  oper^ 
tion  has  to  be  performed  by  a  woman,  it  had  perhapi 
better  be  left  undone,  as,  to  my  knowledge,  ladies  id 
general  are  nervous  when  handling  a  sharp  knife  nnda 
difficulties ;  besides,  it  is  proper  to  state  that,  from  th> 
hardness  of  the  ham,  and  the  slipperiness  of  the  bona^ 
the    operation    is    attended    with    danger,     Therefoni 
ladies,  I  would    recommend   that   yon  should  mtnij    m 
aonpa  and  trim  the  ham,  and  put  it  in  a  large  pv  C    I 


ir 


pot  with  enough  cold  wvler  to  zzjJl^  ii  wwzsl.  Aii  k 
oonple  oi  canoti,  onionsv  oekrj.  &  •i:z«£.  c  J;T«ji.  =11^:1^ 
thyme  and  bnj-leaTce,  and  X^Ai  li^r  ia=L  t-sj  t^:^7 
indeed  for  about  four  or  fire  L-vrzr^.  *«r.rf^ig  -»:  tL&t 
and  wei^t:  and  when  the  ham  la  d.&%.  kZi>.v  -  *.: 
become  cold  in  itf  own  liqiior.  ^^LkLl  ci^li.  zvsiav*'.  'in? 
rind  by  gentlj  alipping  the  ezids  cf  *x«e  rrg^jt  A  tf-.i-Ji 
hands  imder  the  rmd  of  the  va^^zA  tLkx  ^^  '.^  1^^  ;Ar.- 
and  bj  thia  means  detach  it  izrwi^aliT  vriii:<r:  rKii','*::^^^' 
any  of  the  &t.  Trim  the  cfnrlMK  cf  iL"?  £k.t  •zitxrllp 
with  a  knifey  phice  it  on  a  Y^ii^cz^-^k^fr.  fr.  tcc^  '.*r«f^  f  .7 
ten  minntea,  take  it  out,  dhb  i:  ^.^er  wi-j:  4  "Jitftn.  '^'jtsjl 
to  absorb  all  grease,  and  wi:L  »  |:4riV>-Lr^«L  ^Vz*^  -- 
liquid  gilaze,  paint  it  all  orer  to  g:?';  i:  a  i=i.if  vtt:.  '-^rl^; 
aspect.  Wlien  thorou^dv  cold.  @hruL  wi:l  ac^i;:  ;.?Jr 
or  picked  patslej. 

Aof€. — A  more  econonAicEJ  w*t  ',:  iz,ijiL:z^  %  -xli 
ham  is  to  shake  some  raeph^  :&1I  ovr."  'Iv:  i^.  LL-r^csb-: 
of  glazing  it,  and  to  decorate  i*.  jili  r'>^t^  •.L-:  *d;:-:  ''.f 
the  &t  with  a  broad  streak  or  buid  ^A  <:L.:.>^  ^*^— ^/  - 
pressed  on  with  the  fingers  and  xL-^-Jr.. 

I  need  hardly  add  that,  when  a  L^il  iis  rwilnd  v.  l^ 
eaten  hot,  after  being  trimzned.  it  n^tinr'.  \jh  pur.^  ii.  4 
baking-dish  covered  over  with  vtA  r.zA^  'jZ  ^«;s&Mfi 
paper :  add  just  enough  of  its  owe  Utiti^jt  *j,  rnsi/X.  z^  v, 
the  edge  of  the  fiit,  made  hot  in  th«;  0^^:11  f^-.r  ii/^r^z  Lj^'.i 
sn  hour,  and  gbzed,  and  fpkmiiihfA  with  ']^rlLzJjzZH. 
Ifao^ine,  spinach,  brosd  beans,  iC^*:^'^  yh^.  Yzhzj,'::. 
bssns,  Brussels  sprouts,  kc. 

No.  451.— TO  DRESS  A  WESTFIlALiA  lUlt 

These  hams  should  be  iKiaked  for  f^ny  hoiu%  ^t  UakA'^ 

tnd  the  water  changed  onc^   in  twenry-foTir  K^^nr*. 

(specially  in  summer  time;  wh^^n  vAk^^.  olearii^.  ;b:jd 

tnnuned,  they  must  be  put  on  in  C'^M  r,'<jf;r,  and  r/.ftr*:Iy 

ttnnnered  for  an  hour,  and  then  tak'rn  '/-;•  ^f  rhij-  waVrr, 

tad  being  placed  in  a  bnuzing-pan,  rry/lAt/:ri^l  with 

rA    ndBcient  stock  to  cover  them,  garnished  w'rJs  ^j^krrcjta. 
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onionB,  celery,  a  olove  of  garlio,  twelve  doTee,  maoey 
Jamaica  pepper,  marjoram,  thyme,  and  four  bay-leaTea. 
Boil,  or  rather  let  the  ham  simmer,  very  gently  €or 
about- five  hours,  and  when  done  and  cold,  trim,  glaie, 
and  finish  it  as  directed  in  the  preceding  article. 

Note. — Bear  in  mind  that  it  is  most  essential,  in  order 
to  give  hams  a  fair  chance  of  perfection,  that  l^ey  mnst 
allowed  to  remain  in  their  own  liqnor  until  cold,  as  by 
that  means  they  retain  all  their  juices. 

No.  452— TO  DBESS  A  SPANISH  HAM. 

Spanish  hams  are  known  under  three  different  deno* 
minations:  viz., — Grenada,  Montanohes,  and  Bayonne 
hams.  All  these  hams  require  at  least  forty-eight 
hours'  soaking,  and  must  be  cooked  with  great  care 
and  attention,  otherwise  they  are  spoilt,  and  are  conse- 
quently not  worth  eating.  When  about  to  dress  one  of 
these  hams,  first  soak  it  well,  thoroughly  scrape  and 
cleanse  it,  and  gently  boil  it  in  cold  water  for  an  hour ; 
next,  put  it  in  a  braizing-pan  with  a  mirepoix.  No.  300; 
moisten  with  a  pint  of  wme,  and  enouch  stock  to  cover 
it,  and  simmer  gently  for  about  four  hours ;  allow  the 
ham  to  become  cold  in  its  own  liquor,  and  finish  it  as 
directed  in  No.  450. 

No.  453.— HOW  TO  BOAST  HAMS. 

Trim,  soak,  cleanse,  and  parboil  a  ham  for  one  hour 
in  water ;  and  then  set  it  to  soak  for  about  a  day  in  a 
mirepoix,  No.  300,  which  has  been  moistened  with  a 
bottle  of  port  or  madeira.     When  about  to  roast  tJie 
ham,  take  it  out  of  the  mirepoix,  wrap  it  up  in  tvo 
large  sheets  of  oiled  paper,  with  all  the  ingredients 
drained  from  the  moisture  or  liquor  of  the  mirepoiXf 
and  put  them  round  the  ham  inside  the  pa|)er;  cover 
the  whole  over  with  water-paste  similarly  to  a  haunch 
of  venison ;  secure  this  with  sheets  of  greased  paper 
fastened  on  with  string ;  then  place  the  ham  thus  pre- 
pared in  a  cradle-spit,  and  roast  it  before  a  modera>tA 
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for  abofot  tibree  bonxB,  bastiiig  it  freqaentlj.  At 
end  of  thiB  time  take  Hie  ham  out  of  the  paste  it 
been  xoaating  in,  being  careful  to  make  a  hole  in 
paste,  BO  as  to  enable  jou  to  pour  out  the  essence  or 
rj  which  surrounds  it,  and  use  this  gravy  and  the 
-mentioned  mirepoix  liquor  to  add  to  some  tomata 
e,  to  be  boiled  together  for  the  purpose  of  saucing 
ham  with  when  it  has  been  glazed  and  dished  up. 
se  hams  may  be  garnished  similarly  to  any  of  tlie 

Na  454.— BAKED  HAM& 

rim,  soak,  cleanse,  and  bone  the  ham,  and  having 
oiled  it  for  one  hour  in  water,  place  it  in  a  deep 
ng-dish ;  add  a  wine  mirepoix,  l^o.  800 ;  cover  it 

with  oUed  paper,  and  then  with  water  and  flour 
t,  just  as  you  would  a  meat  pie;  put  it  in  a 
erate  oven  to  bake  for  about  tluree  hours,  taking 

to  replenish  the  moisture  with  stock,  so  as  not  to 
e  the  ham  dry  in  its  baking-dish.     AVhen  done, 
h  and  dish  up  as  in  the  preceding  case, 
bte. — Baked  hams  are  nearlv  as  delicious  as  roasted, 
give  infinitely  less  trouble  in  their  preparation.  ' 
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CHAPTER  IX. 

BEHOVES  OF  YENISON,  BED  DEEB,  AND  BOEBUOE: 


No.  455.— BOAST  EAUNOH  OF  VENISON. 

Saw  off  the  shank-bone,  remove  the  sinew,  pare  away 
the  dark  dry  skin  from  the  skirt,  and  also  the  dried 
surface  of  the  under  part  Then  cover  the  haunch  with 
a  large  sheet  of  weU-greased  paper,  and  over  that  place 
a  coveriug  of  flour-and- water  paste,  about  half  an  inch 
in  thickness ;  envelop  the  whole  with  two  lai^  sheets 
of  greased  paper  securely  tied  on  with  string;  place  the 
venison  in  a  cradle-spit,  and  set  it  down  before  the  fire, 
to'  roast  for  about  four  hours,  more  or  less,  the  exact 
space  of  time  depending  upon  the  size  and  weight  of 
the  haunch.  When  about  to  take  it  up  from  the  fire, 
the  paste  and  paper  should  be  removed ;  sprinkle  a  little 
salt  over  it,  and  after  dredging  the  sur&ce  with  floor, 
baste  it  with  dissolved  butter  poured  through  a  straiuing- 
spoon,  and  froth  it  by  means  of  the  red-hot  salamander. 
Dish  up  with  brown  gravy,  and  serve  currant  jelly,  and 
French  beans,  separately. 

Note, — The  following  sauce  is  appropriate  for  roast 
venison,  or  roast  mutton :  viz., — to  one  pound  of  cur- 
rant jelly  add  a  gill  of  port  wine,  the  thin  rind  of 
a  lemon,  and  a  small  stick  of  cinnamon  bruised ;  stir 
the  whole  over  the  fire  until  dissolved,  without  boiliog 
strain  through  a  coarse  tin  strainer,  and  serve  in  • 
sauce-boat. 
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No.  456.— BOAST  SHOULDER  OF  VENISON. 

A  shoulder  of  venison  to  be  fit  for  roasting  should  be 
veiy  ripe ;  that  is,  it  must  have  hung  for  something 
like  a  fortnight,  in  order  to  admit  of  the  sinews  and 
fibres  of  the  meat  becoming  well  mortified  by  keeping 
it  hung  in  a  well-ventilated  cool  atmosphere.  When 
about  to  roast  a  shoulder  of  venison,  let  it  be  enveloped 
in  greased  paper,  and  paste,  similarly  to  the  haunch ;  it 
will  take  about  one  hour  and  three-quarters  roasting, 
and  must  be  frothed  and  served  as  recommended  for  the 
haunch. 

NaU. — It  is  essential  to  cover  a  shoulder  of  venison 
with  mutton  fat,  previously  to  roasting  it,  as  it  has  none 
of  its  own. 

No.  457.— BOAST  NECK  OF  VENISON. 

Saw  off  the  spine-bone,  and  remove  the  small  flat 
bones  which  cover  the  fillet  part  of  the  neck ;  shorten 
the  ribe  by  sawing  them  across  without  cutting  through 
the  &t,  which,  after  the  upper  bones  are  removed,  must 
be  rolled  over  the  ribs ;  wrap  the  nock  thus  trimmed  in 
greased  paper,  then  in  a  crust  of  flour-and- water  paste ; 
and  finally  envelop  it  in  greased  paper  securely  tied 
on  with  string,  and  roast  it  in  a  cradle-spit  before  a 
moderate  fire  for  about  an  hour  and  three-quarters; 
when  done,  serve  as  indicated  for  a  haunch. 

No.  458.— HAUNCH  OF  RED  DEER. 

The  red  deer  is  a  noble  animal,  and  affords  good 
sport  to  the  experienced  marksman;  its  flesh  is,  1  be- 
lieve, much  esteemed  in  Scotland,  and  more  especially 
by  sportsmen,  who  insist  that  its  flavour  ranks  high 
with  all  connoisseurs.   I  cannot  agree  with  their  verdict ; 
for  I  have  the  bad  taste,  perhaps,  to  consider  red  deer 
venison  both  coarse  and  strong,  and  admitting  of  no 
^parison  with  our  well-fed  buck  venison  :  doe  venison 
>>uiworthy  the  epicure's  notice. 
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Allow  me,  ladies  and  gentlemen,  whenever  you  have 
oocasion  to  pnrohase  venison,  to  advise  yon  to  go  straight 
to  lliomas  Grove,  of  Charing  Cross;  and  pray  don't 
take  the  trouble  to  select  for  yonrself^  but  leave  all 
responsibility  to  Mr.  Grove,  and  then  I  will  undertake 
to  promise  yon  that  yon  will  be  satisfied. 

When  about  to  dress  red-deer  venison,  bear  in  mind 
that  it  must  have  hung  three  weeks — if  possible,  that 
is,  weather  permitting :  whichever  the  joint,  it  must  be 
well  covered  with  thick  layers  of  mutton  fJAt ;  and  must 
be  papered  and  pasted  over  in  the  usual  way.  An  ordi- 
nary-sized haunch  of  red  deer  will  take  about  five  hours' 
roasting:  follow  in  all  particulars  the  instructions  for 
cooking  a  haunch  of  venison. 

No.  459.— VENISON  FBY. 

What  is  termed  a  venison  fry  consists  of  the  muzzle, 
the  heart,  liver,  skirts,  melt,  and — what  I  must  here 
designate  the  delicacies;  it  forms  altogether  a  dish 
which  I,  for  one,  should  never  have  a  desire  to  partake 
of;  but  as  most  people's  taste  in  this  case  seems  to 
differ  from  mine,  I  must  give  rules  how  to  cook  it 
Whep  it  falls  to  your  lot  to  have  to  dress  a  venison  fry, 
out  the  heart,  melt,  liver,  kidneys,  muzzle,  and  the 
etceteras  in  slices  about  half  an  inch  thick ;  season 
with  pepper  and  salt,  flour  them  over,  and  fry  them  oStk 
brown  colour  over  a  brisk  fire  ;  and  when  done,  dish  op 
with  fried  parsley,  and  serve  separately,  in  a  sauce-boat, 
some  thick  highly-seasoned  brown  gravy,  or  poivrade 
sauce.     Currant  jelly  may  be  served  separately. 

No.  460.— VENISON  CHOPS. 

Venison  chops  are  justly  considered  a  great  de- 
licacy ;  and  when  cut  from  quite  ripe,  well-fed  venison, 
well-cooked,  full  of  their  own  inimitable  gravy,  and 
served  with  some  plain  stewed  mushrooms,  they  oer* 
tainly  are  worthy  of  their  claims  to  the  notioe  of  epi 
cures. 
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t  these  chops  be  oat  an  inch  thick,  neither  beaten 
rimmed  of  ttieir  &t,  peppered  and  i^ted,  and  placed 
bright  gridiron  over  a  clear  fire ;  be  carefiil  to  tnin 
over  every  two  minutes ;  about  twenty  to  five  and 
ty  minutes  will  suffice  to  cook  them :  dish  them 
not  dish,  with  a  small  pat  of  fresh  butter  under 
chop,  and  serve  immediately  with  an  Irish  mealy 
0. 

n't  forget  the  plain  stewed  mushrooms.  These  are 
lied  with  a  bit  of  butter,  salt,  and  gravy. 

No.  461.-BOEBUGE. 

unly  dressed  roebuck  is  a  very  sorry  kind  of  food ; 
really  eood  only  when  it  is  larded,  and  pickled 
marinade,  and  served  with  a  good  sauce,  or  else 
I  into  a  haricot,  or  jugged  in  the  same  way  as  it  is 
maiy  to  jug  hares.  At  present  I  will  instruct  you 
to  dress  a  haunch  of  roebuck : — 
rst,  saw  off  the  shank-bone,  and  also  the  spine- 
;  and  then,  having  pared  away  the  superficial  skin 
the  outer  part  of  the  leg,  and  also  along  the  loin, 
tiese  bare  places  be  closely  larded ;  and  when  this 
onpleted,  set  the  roebuck  to  steep  in  sufficient 
oade,  No.  299,  to  cover  its  surface ;  and  allow  it 
Doain  in  this  pickle  for  a  week ;  it  will  then  be  fit 
"ess ;  and  when  about  to  cook  the  roebuck,  spit  it, 
roast  it  before  a  clear  fire  for  about  an  hour  and  a 
basting  it  very  frequently,  as  otherwise  it  would 
inly  eat  dry ;  and  when  it  is  done,  glaze  it,  dish  it 
ith  &ncy-«haped  fried  potatoes,  or  German  quenelles, 
356,  and  groups  of  stewed  prunes,  sauce  over  with 
rade,  and  serve  hot. 

Tie. — Larded  roebuck  may  also  be  braized  and  gar- 
dd  with  the  same  ragouts,  <&c.,  as  recommended  for 
3d  joints  of  mutton. 

No.  462.— HARICOT  OF  ROEBUCK. 
d)T  this  purpose  take  a  shoulder  or  a  neck  of  roe 
c,  or  both;  and  cut  the  meat  off  the  shoulder  in 


172  THX  OOOM  OUIDB,  AID 

pieoos  about  two  inches  square,  and  the  neck  in  thick 
cutlets — say  two  bones  to  each ;  fry  these  pieces  with 
two  ounces  of  butter  in  a  stewpan  over  a  brisk  fire 
until  thoy  are  browned ;  then  pour  off  all  grease,  shake 
in  a  good  handful  of  flour,  stir  together,  moisten  with 
sufficient  stock  or  water  to  cover  the  meat ;  season  with 
pepper  and  salt,  and  vegetables,  and  stir  it  over  the  fire 
until  it  boils :  remove  it  to  the  comer  of  the  stove,  to 
allow  it  to  throw  up  the  scum,  which  remove  with  a 
spoon.  When  the  meat  is  done,  strain  the  sauce  from 
it  into  a  stewpan  to  be  further  reduced  with  a  glass 
of  port  wine,  and  two  ounces  of  currant  jelly;  trim 
the  pieces  of  meat,  place  them  in  a  stewpan  with  the 
carrots,  turnips,  and  onions :  add  the  sauce,  and  make 
the  whole  hot  liefore  dishing  up  the  haricot. 

Do  not  forget  that  the  vegetables  used  for  the  haricot 
must  bo  neatly  shaped  in  pieces  or  forms  not  exceeding 
an  inch  in  size. 

No.  463.— CUTLETS  OF  BOEBUGK. 

Saw  off  the  upper  bones  of  the  ribs  of  a  neck  of  roe- 
buck, leaving  the  cutlet-bones  barely  three  inches  in 
length ;  saw  off  the  spine-bone :  remove  the  flat  bones 
which  cover  the  meaty  part  of  the  neck,  and  then  with 
a  sharp  knife  separate  the  bones— cutting  slantwise  be- 
tween each  rib-bone ;  thus,  the  cutlets  being  so  far 
sliaiK'd,  Kcnipe  away  all  meat  from  the  small  or  upper 
end  of  the  bone,  to  the  extent  of  half  an  inch  ;  flatten  the 
cutlet  slightly  witli  a  cutlet-bat  (see  Adams'  Illustra- 
tions, Sio.)  ;  trim  the  meaty  part  neatly  round  ;^  seascm 
with  pepper  and  salt ;  dip  each  cutlet  separately  in  clari- 
fied butter :  bread-crumb  and  broil  them ;  dish  up,  and 
serve  2>iquante  sauce  round  the  base  of  the  entrto. 
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a  good  fire,  basting  it  frequently  to  keep  its  gravy  in  it, 
and  by  this  means  prevent  it  from  eating  dry,  which  ifl 
a  very  general  complaint  with  roast  tarkeys, — ^not  firoo 
any  want  of  moisture  in  the  flesh  of  the  bird,  bat  from 
neglecting  to  baste  it  well  while  it  is  being  roastei 
And  when  the  turkey  is  done,  dish  it  up  with  fried 
sausages  round  it ;  pour  some  good  brown  gravy  over, 
and  serve  bread  sauce,  No.  70,  separately. 

No.  465.-TUBKEY  A  LA  OHIPOLATA. 

Stuff  and  roast  a  turkey  as  directed  in  the  foregoing 
number  ;  dish  it  up  with  a  Chipolata  ragout,  No.  123 ; 
garnish  also  with  a  border  of  decorated  quenelles,  when 
the  dish  is  intended  for  a  grand  display  of  taste,  dbc 

No.  466.— TUBKEY  A  LA  PBOVENCAUE. 

Prepare  the  following  kind  of  stu£Sng :  viz., — chop 
and  parboil  for  a  few  minutes  only,  six  large  onions  ; 
drain  them  in  a  sieve,  and  put  them  in  a  stewpan  with 
four  ounces  of  butter,  the  crumb  of  two  French  rolls 
previously  soaked  in  milk,  chopped  parsley,  nutmeg, 
pepper  and  salt,  six  yolks  of  eggs,  a  few  truffles  cut  in 
slices ;  stir  the  whole  over  the  fire  until  set  in  a  com- 
paratively firm  paste,  and  use  this  stuffing  to  fill  the 
turkey  with ;  truss  and  roast  it  in  the  usual  way,  and 
when  done,  and  dished  up,  pour  some  p^rigneux  or 
truffle,  or  tomata  sauce,  over  it,  and  serve.  This,  when 
properly  cooked,  is  decidedly  one  of  the  best  things  it  is 
possible  to  place  on  a  dinner-table. 

No.  467.— BOILED  TUBKEY. 

Truss  the  turkey  for  boiling,  place  it  in  a  large  stew- 
pan,  with  carrot,  onion  stuck  with  six  doves,  celeiy, 
garnished  faggot  of  parsley,  a  few  peppercorns,  and  a 
small  handful  of  salt;  moisten  with  white  stock  or 
water,  just  enough  to  cover  the  turkey;  boil  gently 
until  done  tender;  drain  thoroughly,  dish  up,  pom 
either  parsley  sauce  or  celery,  or  oyster  sauce,  over  the 
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tetke^ ;  gaxnisb  it  round  with  alternate  slices  of  tongue 
or  fried  bacon,  and  veal  stuffing  previously  boiled  in  a 
Bbifa,  rolled  up  in  the  form  of  a  short  rolling-pin,  and 
Aerwards  cut  up  in  slices. 

Na  468.— BOILED  TUBEET  A  LA  TOBKSHIBE. 

Cut  off  the  legs  of  a  turkey ;  scald,  trim,  and  set  them 
nde:  bone  the  turkey 'without,  removing  the  wings; 
9arly  fill  the  inside  with  veal  forcemeat,  No.  185 ; 
imst  a  trimmed  boiled  red  tongue  down  the  middle 
'the  forcemeat ;  close  the  pouch  of  the  turkey  bv  sewing 
up  securely,  and  truss  the  turkey  for  boiling,  inserting 
le  feet  in  their  natural  position,  and  give  it  as  nearly 
I  possible  its  original  form.  The  turkey  thus  far  pre- 
kred,  must  be  sewn  up  in  a  buttered  napkin,  and 
>iled  very  gently  indeed  in  order  not  to  burst  it. 
^en  done,  dish  up  the  turkey ;  garnish  round  with  a 
M  Jardiniere  of  vegetables,  sauce  with  Bechamel  or 
ly  kind  of  white  sauce,  and  serve. 
Note. — Bear  in  mind  that,  when  carving  a  turkey  a 
k  Yorkshire,  the  slices  must  be  cut  from  across  tho 
roast,  so  as  to  give  to  each  guest  a  slice  composed  of 
^ual  parts  of  tongue,  turkey,  and  forcemeat  holding 
^ther.  Turkeys  dressed  in  this  fashion,  masked  with 
ream  Bechamel  sauce,  decorated  with  truffle,  tongue,  <&c, 
ad  garnished  round  with  aspic  jelly,  form  an  elegant 
ish  for  ball-suppers. 

No.  469.— CAPON  A  LA  PERIGUEUX. 

Stuff  a  capon  with  truffles  as  directed  for  sucking-pig, 
o.  445  ;  truss  it  in  the  usual  way ;  roast  and  dish  it  up ; 
iimish  with  quenelles ;  sauce  with  p^rigueux  sauce, 
b.  67,  and  serve. 

Na  470.— CAPON  A  LA  PIEMONTAISE. 

Stuff  a  capon  with  truffles  as  in  the  preceding  num- 
sr ;  roast  and  dish  it  up  ;  garnish  with  raviolis.  No. 
67,  pour  some  tomata  sauce.  No.  21,  over  it,  and  serve. 


TEi  ooora  anisi,  abd 
No.  171.— OAPON  A  LA.  BEQiaOB. 


Tnies,  lard,  and  braizn  a  capon  as  directed  for  hnixr 
ing  a  uook  of  mutton,  No.  419,  irithcmt  picklinR  it;  and 
when  glazed  and  dished  up,  gamisli  vith  a  TonlooM 
ragout,  No.  105,  and  serve. 

No   472.— BOILED  OAPON. 

Truss  a  oapon,  and  wrap  it  up  in  a  ahoet  of  buttered 
paper,  tied  on  securely  with  Hiring ;  put  it  on  to  boil 
with  carrot,  onion,  and  gaminhud  bouquet,  moistened 
with  Etock  or  water  enough  to  cover  it,  and  a  little  salt; 
and  when  done,  dish  it  up  with  cauliflowera,  or  brocoli, 
pour  (tome  Ituchnmcl,  or  any  other  white  sauce  over  it, 
and  servo. 

Noti.: — Boilcil  capons,  fowls,  or  chickens  may  also  bs  , 
Horvod  with  any  kind  of  vegetable  gamish,  such  ai  j 
Jardiniere,  Mao^doine,  &c.,  or  with  Toulouse,  f^iuoi-  J 
oiore,  Milanese,  mushroom,  and  tmfQe  ragout. 

No,  173.-HOILKD  CHICKEN  AND  BACON. 
Truss  and  boil  n  chicken  an  in  the  foregoing  number; 
strain  and  boil  down  the  broth  from  the  olucken,  aii 
use  it  to  mako  some  parsley  sauce.  No.  46,  and  whet 
the  chicken  is  dinhcd  up,  pour  the  green  parsley  saoM 
oyer  it,  and  servo  boiled  streaky  Incon  on  a  aepaiali 
dish;  garnish  with  any  favourito  vegetable  in  season. 
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No.  474.— GBOUSE  A  LA  KINNAIBD. 

iff  the  grouse  or  black  game  with  forcemeat,  No. 
or  merely  with  fowls  or  gamt)  livers,  pounded  with 
;  of  butter,  shalot,  nutmeg,  pepper  and  salt ;  truss 
oast  them ;  and  when  done,  di^  up  with  a  Finan- 
ragout,  No.  104. 

No.  475.— BLACK  GAME  A  LA  BOYALE. 

UBS  and  lard  closely  a  black  cock  or  gray  hen; 
or  braize  it,  and  when  done,  and  dished  up,  gar- 
^th  a  white  ragout  and  a  border  of  rissolettes  made 
game. 

No.  476.-OHIGEEN  AND  BICE. 

088  a  chicken  for  boiling,  and  put  it  in  a  stewpan 
half  a  pound  of  parboiled  rice  and  an  ounce  of 
r,  a  few  peppercorns,  and  a  little  salt ;  moisten  with 
J  stock,  or  water  enough  to  well  cover  the  fowl  and 
place  a  round  of  buttered  paper  on  tho  top,  put  the 
i,  and  set  the  whole  to  simmer  very  gently  indeed 
ft  slow  fire  for  about  three-quarters  of  an  hour;  and 
the  chicken  is  done,  remove  it  from  the  rico,  and 
it  on  its  dish;  add  two  yolks  of  eggs,  half  a  gill  of 
1,  a  very  little  nutmeg,  pepper  and  salt  to  the  rice ; 
Tver  the  fire  until  quite  not,  and  with  a  spoon 
sh  neatly  round  the  chicken,  and  sei-ve. 
te, — If  the  chicken  is  intended  for  a  child,  or  an 
Id,  leave  out  the  butter^  cream,  spice,  and  eggs. 

No.  477.— CHICKEN  A  LA  BOMAINE. 

ass  and  boil  a  chicken  or  fowl,  and  when  dished  up, 
sh  with  tagliarini  (a  species  of  Italian  paste 
ibling  ribands),  cooked  and  dressed  with  cheese 
irly  to  macaroni ;  surround  this  with  Italian 
tti.  No.  354,  pour  some  tomata  sauce,  No.  21,  over 
tiicken  and  outside  the  polpetti,  and  serve. 
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No.  47S.— CHICKEN  A  LA  MIL&NAI8E. 
Stuff  a  ohiokeu  or  fowl  with  fat  livera,  as  in  No.  4 
trnsa  it  for  boiliDg,  and  havitig  roasted  and  diahe 
up,  surround  it  with  UUanese  ragout.  Mo.  126 ;  fftn 
with  a  border  of  rissolettes,  and  serve. 

No.  ITS.— OmCKSNS  AlfD  TONQDS. 


Boil  two  spring  chickens,  and  when  done,  place  t 
in  a  dieh,  with  a.  trimmed  tongue  well  glazed  in 
centre  ;  garnish  with  cauliflowers,  or  brocoli,  eauce 
chickens  and  vegetables  with  white  eauce,  and  serri 

Note. — Chickijus  or  fowls  served  with  tongue 
above,  may  also  be  garnished  with  MacMoiue,  or 
diniira,  or  any  other  dressed  vegetable. 

No.  480.- PHEASANT  A  LA  POBTOGUAISR 
Braize  a  pheasant  with  some  wine  mirepois.  No.  '■ 
and  when  done,  dish  it  up.  ganiish  with  quenelle 
polenta,  No.  356 ;  sauce  with  tomata  sauce  made  ^ 
the  braize  from  the  pheasant,  and  serve. 

The  polenta  quenelles  are  made  as  follows  :  vi 
put  three  gills  of  milk,  and  fonr  ounces  of  butter 
stewpau  on  the  fire ;  and,  as  soon  as  the  milk  rises, 
in  six  ounces  of  Indiin  corn-flour  oi  polenta ; 
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baviiig  stirred  this  paste  over*  the  fire  until  it  ceases  to 
adhere  to  the  sides  of  the  stewpan,  add  two  whole  eggs 
and  two  yolks,  two  ounces  of  grated  Parmesan  cheese, 
nutmeg,  pepper  and  salt;  mix  thoroughly;  shape  the 
quenelles  with  two  tablespoons  in  the  ordinary  way,  and 
poach  them  in  boiling  water.  Eemember  that  if  these 
quenelles  are  allowed  to  boil  fast,  they  will  be  spoilt. 

No.  481.— PHEASANT  A  LA  GITANA. 

Truss  a  pheasant  as  for  boiling,  put  it  in  a  stewpan 
with  half  a  poimd  of  sAreaky  bacon  cut  in  squares  of  about 
an  inch ;  add  an  ounce  of  butter  and  a  clove  of  garlic  ;  fry 
all  together  over  the  fire,  until  the  pheasant  has  become 
equally  browned  all  over ;  then  pour  off  all  grease,  add 
two  Portugal  onions,  and  four  ripe  tomatas,  sliced  thin, 
and  two  glasses  of  sherry ;  put  the  lid  on,  and  sot  the 
stewpan  to  stew  gently  over  a  slow  fire  for  about  three- 
quarters  of  an  hour,  gently  shaking  the  pheasant  round 
occasionally ;  just  before  dishing  up,  add  a  teaspoonful 
of  sweet  red  Spanish  pepper. 

Note. — All  kinds  of  game  and  poult  ly,  or  indeed  all 
kinds  of  meat,  or  firm-fleshed  fish,  are  most  excelloiit 
when  dressed  a  la  Gitana,  or  gipsy  fashion. 

No.  482.— PHEASANTS  A  LA  FLAMANDE. 

Truss  two  pheasants  as  for  boiling,  and  put  them  in  a 
stewpan  with  two  good-sized  cabbages  (previously  half- 
boiled),  half  a  pound  of  streaky  bacon,  apoimd  of  Geiman 
sausage,  and  also  a  pound  of  pork  sausages,  carrot,  onion 
stuck  with  six  cloves,  and  garnished  bouquet  of  parsley ; 
moisten  with  stock  enough  to  cover  tlie  whole,  and  set 
the  pheasants,  &c.,  to  stew  gently  over  a  slow  fire  for 
about  an  hour  and  a  quarter;  when  done,  drain  the 
pheasants,  bacon,  and  sausages  on  a  dish,  and  keep  them 
hot  while  you  drain  and  roll  the  stewed  cabbage  in  a 
cloth,  so  as  to  enable  you  to  cut  it  in  the  shape  or  form 
of  Tery  large  corks  :  simultaneously  with  the  pheasants, 
you  must  also  prepare  some  glazed  carrots,  and  fancy-cut 
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fcumips  (boiled  in  milk  and  water  to  keep  them  wbiti 
with  which  to  dish  up  the  pheasants ;  pour  some  poivrad 
or  salmis  sauce  OTer^the  pheasants  onlj,  and  serve. 

No.  483.— BOILED  PHEASANT  A  LA  SOUBISE. 

Truss  a  pheasant  to  boil,  and  when  done,  dish  it  up, 
and  pour  over  it  some  Soubise  sauce,  No.  58,  in  whicl 
has  been  mixed  a  gill  of  cream;  garnish  with  potatc 
croquets  and  serve. 

If  Soubise  sauce  is  considered  either  too  expensive  on 
too  much  trouble,  use  plain  onion  Aiuce,  No.  55,  instead 

Note, — Boiled  pheasants  may  also  be  served  witl 
celery  sauce,  or  with  oyster  sauce. 

No.  484.— BOAST  PHEASANT,  LIVEB  STUFFING. 

Procure  half  a  pound  of  fat  livers,  fry  them  with  twi 
ounces  of  fat  ham,  two  shalots,  a  truffle,  a  little  thyme 
nutmeg,  pepper  and  salt ;  and  when  nearly  done,  poTm< 
all  well  together  in  a  mortar,  and  use  this  stuffing  t 
iiil  the  inside  of  a  pheasant ;  truss  and  roast  it,  basiEb; 
it  frequently,  and  when  done,  serve  it  with  p^rigueu 
sauce,  or — merely  for  economy's  sake — with  brown  grav] 

Note. — All  kinds  of  game  may  be  dressed  as  abov 
with  equal  advantage. 

X^.  485.— BRAIZED  PARTRIDGBS  WITH  CABBAGES. 
See  Pheasants,  No.  482. 

No.  486.-PARTRIDGES  A  LA  VICTORIA. 

A  remove  dish  will  require  three  or  four  birds.  Th 
partridges  must  be  partially  boned,  by  removing  th 
whole  of  the  breast-bone  from  the  interior,  without  i 
any  degree  deforming  the  breast.  The  birds  must  b 
reasonably  filled  with  game  forcemeat  in  which  ther 
have  been  mixed  a  few  truffles  cut  in  small  dice,  and  ar 
to  be  trussed  up  round  and  plump,  and  being  closel; 
and  neatly  larded,  should  be  braized  in  wine  mirepois 
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^*a  300.    Wlien  the  partridges  are  done,  their  stock 

iBOst  be  strained,  freed  from  all  grease,  and  used  for 

making  some  brown  sauce,  to  which,  after  it  has  boiled, 

been  skimmed,  and  properly  finished,  add  a  small  pat  of 

aschoTj  butter,  or  a  very  little  essence,  half  a  glass  of 

theny,  and  a  tiny  pinch  of  cayenne ;  and  use  this  sauce 

to  pour  over  the  partridges  when  dished  up ;  garnish 

found  with  mushrooms  au  gratin,  and  serve. 

No.  4g7.~PARTRIDQE8  A  LA  PEINCE  OF  WALES. 

Bemove  the  fillets  from  three  or  four  partridges ;  truss 
the  carcasses  in  exactly  the  same  way  as  though  they 
had  not  been  deprived  of  their  fillets;  braize  them, 
carefully  avoiding  to  break  or  disturb  the  natural  posi- 
tion of  their  legs ;  and  when  done,  set  them  to  become 
cold  in  their  own  stock.  Meanwhile,  prepare  some 
quenelle  forcemeat.  No.  185,  using  the  fillets  of  par- 
tridges for  the  purpose ;  and  when  finished,  use  this  to 
fill  up  the  vacuity  occasioned  by  the  removal  of  the 
fillets,  so  as  to  admit  of  the  partridges  resuming  their 
natural  shape :  their  surface  must  be  smoothed  over 
with  a  knife  dipped  in  hot  water ;  and,  after  being 
very  gently  painted  all  over  with  slightly-beaten  whito 
of  egg,  the  forcemeat  breasts  are  to  be  decorated  with 
black  truflSe,  or  red  tongue  cut  in  thin  slices  and  stamped 
out  with  tin  cutters,  in  the  shape  of  leaves,  lozenges, 
dots,  rings,  &c.,  and  placed  and  arranged  in  the  form  o{ 
wreaths,  sprigs  of  plants,  mosaics,  or  any  other  fanciful 
designs.  And  when  this  has  been  accomplished,  place 
the  partridges  in  a  deep  fricandoau  pan,  with  just  enough 
stock  to  reach  up  to  the  commencement  of  the  force- 
meat ;  put  a  buttered  paper  lightly  on  the  breasts  of  the 
partridges,  and  sot  them  to  simmer  very  gently  by  the 
side  of  the  fire,  renienibering  that  the  stock  used  for 
poaching  the  birds  must  be  poured  in  at  the  side  of  the 
pan  boiling  hot,  so  as  to  set  the  outer  part  at  once. 
About  twenty  minutes*  simmering  will  KufBco  to  cook 
them ;  and  when  done,  they  must  be  dished  up,  garnished 
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cocks*  combs,  button  mtiBhroomB,  tmfHes,  and  si 

10II08 ;  and  some  Allemande  sance,  Ko.  17,  fiuii 

aade  with  tho  stock  the  caroasses  were  braized 

o  bo  pourod  ruund,  without  masking  the  decorati* 

Note, — All  kinds  of  game  may  be  prepared  as  abo^ 

No.  488.— PHEASANT  WITH  SAGE  AND  ONION. 

Stuff  tho  pheasant  with  sage  and  onion,  No.  297,  t 

jid  roast  it  m  the  usual  way,  and  when  dished  u)\ 

<orved  with  rich  brown  grav)%  ynu  will  taste  an  ordii 

dish,  it  is  true,  but  at  the  same  time  a  good  thing  w 

you  will  certainly  desire  to  see  repeated. 

No.  489.— ROAST  GOOSE  WITH  SAGE  AND  ONIOl 

Stuff  the  goose  with  sage  and  onions.  No.  297,  1 
and  roast  it  before  a  brisk  fire,  for  about  an  hour  a 
half,  basting  it  frequently ;  and  when  done,  dish  i 
with  good  brown  gravy,  and  serve  apple  sauce,  Nc 
separately. 

No.  490.— BRAI2ED  GOOSE  A  LA  JARDINIERI 

Tniss  a  goose  for  boilinj^,  and  place  it  in  a  br 
pan  with  tho  usual  complement  of  stock  vegetab 
cloves,   mace,    peppercorns,    and    gamiBliocl    b( 
moisten  with  just  enough  stock  or  water  to  cc 
goose,  and  set  it  to  braize  slowly  for  about  tw 
romomboring  that  tho  lid  ()f  tho  pan  should  be 
with  livo  embers,  and  that  tho  goose  must  bo  fi 
basted  with  its  own  liquor.     V\  hen  tlio  gooso 
drained,  and  dished  up,  garnish  it  ronnd  wi 
Janlini^ro,  No.  102,  sauce  it  over  with  brow? 
which  there  has  been  incorporated  the  stoc^ 
goose,  previously  freed  from  grease,  and  boil 
half-glaze. 

No.  491.— GOOSE  A  L'ARLESIENN 

Prepare  some   Proven<^ale  stuffing,  a.s 
No.  460,  to  which  add  thirty  cleaned  roast 
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1  use  it  to  fill  the  inside  of  a  goose ;  braize  it  in 
lepoix.  No.  300,  and  when  done,  drain  it,  strain  its 
lor,  remove  the  grease,  and  having  boiled  the  liquor 
m  to  half-gla2se,  add  it  to  some  tomata  sauce  or  pulp, 
pour  it  over  the  goose  when  dished  up,  and  gar- 
led  with  a  border  of  tomatas  au  gratin. 

Now  492.-STEWED  DUOKS  A  KESPAGNOLE. 

"niBS  a  duok  in  the  ordinary  way,  and  put  it  in  a 
rpan  with  parsley,  bay-leaf,  and  thyme,  tied  to- 
ler ;  some  pieces  of  carrot  and  celery,  a  small  clove 
;arlio,  and  an  onion  stuck  with  four  cloves,  a  little 
,  and  half  a  gill  of  salad  oil ;  fry  the  duck  in  this, 
a  light-brown  colour  all  over,  on  a  stove  fire; 
Bten  with  stock  or  water,  and  set  the  duck  to 
dee  very  gently  for  about  an  hour.  When  done, 
)  it  up,  strain  the  liquor,  remove  the  grease,  boil 
liquor  down  to  half-glaze,  add  a  little  brown  sauce, 
tlu-ee  dozen  turned  olives ;  allow  this  to  stew  with 
duck  for  a  quarter  of  an  hour,  and  serve. 

No.  493.— STEWED  DUOK  WITH  PEAS. 

Voss  a  dnck  and  braize  it  in  the  usual  way;  and 
le  this  is  going  on,  shred  a  lettuce  fine,  and  put  it  in  a 

rwith  a  quart  of  peas,  a  faggot  of  green  onions  and 
^ ,  an  ounce  of  butter,  pepper  and  ^t,  and  a  gill  of 
er ;  put  the  lid  on  the  stewpan,  and  set  the  peas  to 
V  very  gently  over  a  slow  fire  for  about  twenty-five 
lUtes,  teasing  them  up  occasionally  to  admit  of  their 
ig  done  equally;  and,  when  the  peas  are  become 
,  and  are  done,  should  there  happen  to  be  too  much 
sture,  boil  down  on  the  fire  until  reduced ;  add  a 
lert-spoonful  of  white  sugar,  and  a  good  pat  of  butter 
■aded  with  a  dessert-spoonful  of  flour ;  work  this  it. 
h  the  peas  to  bind  them,  and  use  them  to  gamisk 
duck  when  dished  up :  sauce  over  all,  with  thj 
;k  from  the  duck,  previously  boiled  down  to  a  glaze 
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No.  494.— BHAIZED  DUOK  WITH  TURNIPS. 

Trass  a  duck  and  place  it  in  a  stewpan  with  two 
ounces  of  butter,  pepper  and  salt,  and  a  garmshed 
bouquet,  and  set  tnis  to  fry  gontlj  over  a  slow  fire 
until  the  duck  is  equally  browned  idl  over ;  then  shake 
in  a  couple  of  tablespoonfuls  of  flour,  stir  together  until 
the  flour  and  butter  are  smoothlv  mixed,  and  then 
moisten  with  stock  or  water  enougn  to  cover  the  duck, 
and  stir  over  the  fire  until  it  boils;  remove  it  to  the 
side  to  continue  gently  simmering  for  about  three 
quarters  of  an  hour,  in  order  to  cook  it,  and  at  the 
same  time  to  allow  it  to  throw  up  all  impurities,  which 
should  be  removed  every  now  and  then.  Simultane- 
ously with  the  duck,  and  in  the  same  stewpan,  there 
should  be  stewed  some  turnips  cut  or  turned  in  any  femcy- 
shape — the  size  of  a  pigeon's  egg ;  these  turnips  must 
be  mod  in  a  little  butter  over  the  fire,  of  a  light  colour, 
previously  to  their  being  added  to  the  duck.  When 
the  duck  is  done,  skim  away  all  grease,  first  take  out 
the  duck  and  place  it  on  its  dish,  then  carefully  drain 
the  turnips,  and  place  them  round  it ;  and  if  the  sauce 
happens  to  be  too  thin,  boil  it  down  by  stirring  it  over 
the  fire;  ascertain  that  the  seasoning  is  satisfactory, 
strain  and  pour  it  over  the  duck,  &o.,  and  serve. 

Note. — Observe  that  ducks,  or  indeed  any  kind  of 
poultry  or  game,  may  be  cooked  according  to  the  fore- 
going simple  method ;  and,  for  variety  sake,  peas,  or 
any  other  vegetable — such  as  onions,  carrots,  celery,  or 
mushrooms,  <feo. — may  be  substituted  for  turnips. 

Note. — For  removes  of  beef  or  mnttoii,  &c.,  or  poultry  or  gazneb 
&c.,  uf  a  richer  or  more  varied  style,  see  my  **  Modem  uxd^" 
Thirtocnth  E<Ution,  1861. 
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CHAPTER  XI. 
MEAT  PIES  AND  PUDDINGS. 


No.  495.— CmCKEX  AND  HAM  PIE. 

Cut  a  chicken  into  small  members ;  cover  the  bottom 
of  a  pie-dish  with  small  thin  collops  of  veal  and  ham, 

KDed  alternately ;  season  with  chopped  mushrooms,  tsha- 
axid  parsley,  pepper  and  salt ;  then  add  a  little  white 
aauoe,  stock,  or  water ;  next  place  the  pieces  uf  chicken 
in  neat  order,  add  a  little  more  of  the  seasoning,  and 
the  jolks  of  four  or  six  hard-boiled  eggs ;  mank  all  over 
with  a  little  more  sauce,  cover  with  puil-pastc,  egg  over, 
•nd  ornament  the  top,  and  bake  the  pie  for  about  an 
hour  and  a  quarter. 

No.  496.— PIGEON  PIE  A  L'ANGLAISE. 

Line  the  bottom  of  a  pie-dish  with  small  collopH  of 
lean  mmp-steak  previously  fried  brown  ;  ui^oii  this 
place  the  halves  of  four  pigeons,  also  fried ;  season 
with  chopped  mushrooms,  parsley,  and  shalot,  pepper 
and  salt ;  pour  half  a  pint  of  sauce,  or  gravy,  or  water, 
and  a  little  catsup  into  the  pan  the  meat  has  been  fried 
in,  to  detach  the  glaze,  and  pour  this  over  the  pigeons, 
&c.y  in  the  dish ;  add  the  yolks  of  six  hard-boiled  eggs, 
or  some  plovers'  eggs  when  in  season  ;  cover  with  pufif* 
paste  in  the  usual  way;  bake  the  pie  in  a  moderate 
oven  for  about  an  hour  and  a  quailcr. 
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No.  497.— GBOUSE  FIE  A  L'EOOSSAIBE. 

Pick  ^nd  draw  two  or  three  young  grouite;  cot 
off  the  wings  and  legs ;  tuck  the  drumsticks  in  throudli  a 
slit  made  under  the  thigh ;  singe  the  birds  over  a  char- 
coal flame ;  split  them  in  halves ;  season  and  fry  them 
with  a  bit  of  butter  tintil  half  done ;  and,  simulta- 
neously with  this  part  of  the  operation,  prepare  also 
some  collops  of  beef;  season,  fry,  and  place  them  at  the 
bottom  of  a  pie-dish ;  add  chopped  mushrooms,  parsley 
and  shalots,  and  a  tablespoonful  of  Crosse  and  Black- 
well*s  Oude  sauce :  place  the  fried  halves  of  grouse  in  neat 
order  on  this ;  add  a  little  more  seasoning,  and  fiome 
hard-boiled  yolks  of  eggs ;  moisten  with  sufficient 
sauce,  gravy,  or  water,  and  a  little  salt,  to  reach  up  to 
the  sides  of  the  pie-dish;  cover  with  puff-paste,  and 
bake  for  about  one  hour  and  a  quarter. 

No.  498.— PARTRroGE  PIE  A  LA  CHASSEUR. 

Truss  loose,  singe,  and  divide  into  halves  three  young 

f cartridges,  season  and  fry  them  with  a  bit  of  butter; 
ino  the  pie-dish  with  thin  collops  of  veal,  and  half- 
boiled  bacon  ;  season  with  chopped  mushrooms,  and 
parsley,  pepper  and  salt;  pour  a  gill  of  onion  sauce 
over  the  veal,  &c. ;  then  place  neatly  the  halves  of 
partridges,  repeat  the  seasoning,  and  ike  onion  sauce: 
add  some  hard-boiled  yolks  of  eggs ;  cover  with  paste ; 
bake  for  about  one  hour  and  a  quarter,  and  pour  in  a 
little  good  gravy  just  before  sending  to  table. 

No.  499.— GIBLET  PIE. 

Procure  two  sets  of  goose  giblets  (ready  cleaned  if 
possible);  parboil  them  in  water  with  a  little  salt  for 
about  six  minutes,  and  then  wash  and  drain  them  to 
cool  on  a  sieve.  Next,  place  the  giblets  in  a  stewpan, 
with  carrots,  celery,  onion  stuck  with  six  cloves,  gar- 
nished bouquet  of  parsley,  thyme,  marjoram,  baisil  and 
spring-onions,  and    a   few  peppercorns  :    moisten  with 
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flicient  stock  or  water,  and  a. little  catsup,  and  stew 
B  giblete  very  gently  over  a  slow  fire  for  abont  an 
or  and  a  half  to  two  hours,  the  time  required  to  cook 
am  depending  upon  the  age  of  the  geese  they  are  cut 
on.  When  the  giblets  are  done,  drain  them  on  a 
(▼e,  wash  and  cut  them  in  pieces  measuring  about 
D  inches,  livers  and  gizzards  smaller ;  place  these  in 

Sie-dish  already  lined  with  seasoned  beef-collops ; 
i  the  stock  from  the  giblets  make  some  sauce,  well 
iled  and  freed  from  all  grease  and  impurities,  and 
Qed  down  to  a  proper  consistency ;  pour  it  to  the  pie ; 
3  hard  yolks  of  eggs ;  cover  with  paste ;  bake  for  one 
mr  and  a  quarter,  and  serve. 

No.  500.— BEEFSTEAK  AND  OYSTER  PIE. 

Cut  np  about  two  pounds  of  rumpsteak  in  collops  the 

e  of  a  teacup ;  trim  away  unnecessary  fat  and  sinew 

^iiont  waste ;  season  with  pepper  and  salt ;  fiy  them 

wn  on  both  sides  with  a  little  better  than  an  ounce 

latter;  shake  in  two  tablespoonfuls  of  flour ;  add  two 

an  frwh-opened  oysters  and  their   liquor,  a  little 

Tey,  and  chopped  onion ;  shake  round  gently  over 

fire,  allowing  all  to  simmer  together  for  five  minutes ; 

ige  the  collops  of  beef,  <&c.,  neatly  in  the  pie-dish; 

ihe  sauce  and  a  few  cooked  new  potatoes;  cover 

paste ;  bake  for  one  hour,  and  serve. 

No.  501.— VEAL  AND  HAM  PIE. 

.  np  a  pound  and  a  half  of  veal-cutlet  into  collops 

the  size  of  a  crown -piece;  and  prepare  also  in  the 

manner  about  half  a   pound  of  ham  or  streaky 

Next,  chop  a  few  mushrooms,  some  parsley  and 

and  fry  these  with  an  ounce  of  butter  in  a  small 

q:  season  with  pepper  and  salt ;  add  a  little  catsup 

'cy»  *  good  tablespoonful  of  flour  and  half  a  pint 

7  or  water ;  stir  this  sauce  over  the  fire  until  it 

en  add  the  juice  of  half  a  lemon,  and  use  it  to  mix 

\  Teal  and  ham,  as  they  are  placed  in  alternate 
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layers  in  the  pie-disb ;  place  hard-boiled  jolks  of  eggi 
on  the  bnirface,  cover  with  pnff-paste,  bake  for  an  hour 
and  a  quarter,  and  when  the  pie  is  done,  ponr  in  a  little 
gravy,  and  serve. 

No.  502.— MUTTON  PIE  A  L'IBLANDAIBE. 

Trim  a  neck  of  mutton  as  if  it  was  intended  for  cutlets , 
remove  the  superfluous  fat ;  separate  the  neck  part  into 
thick  cutlets  without  trimming  them  wastefully ;  divide 
the  short  ribs  and  scrag-end  into  equal-sized  pieces  of 
about  two  inches  square;  highly  season  these  with 
pepper  and  6alt>,  place  them  in  a  stewpan  with  enough 
water  to  cover  the  meat,  and  set  it  to  stew  for  half  an 
hour  over  a  rather  slow  fire :  the  gravy  must  now  be 
strained  from  the  meat,  freed  from  grease,  poured  again 
to  the  meat ;  add  thereto  six  onions  and  eight  potatoes, 
put  the  lid  on  the  stewpan,  and  set  the  whole  to  stew 
gently  for  another  half  hour ;  at  the  expiration  of  this 
time,  arrange  the  cutlets,  &c.,  neatly  round  the  pie-dish; 
lift  the  potatoes  and  onions  into  the  centre  without 
smashing  them  ;  boil  down  the  gravy  to  the  quatity  re- 
quired to  fill  up  the  pie ;  sprinkle  a  couple  of  dozen  of 
oysteiTS  over  the  surface ;  cover  the  pie  with  potato-paste, 
egg  it  over,  bake  it  for  an  hour,  and  serve  a  sauce-boat 
of  gravy  separately. 

Note. — The  potato-paste  here  alluded  to  is  made  ai 
follows : — bake  a  dozen  large  potatoes,  and  when  done, 
and  just  out  of  the  oven,  immediately  rub  their  pulp 
through  a  clean  wire  sieve ;  put  this  into  a  stewjian  with 
two  ounces  of  butter,  four  yolks  of  eggs,  nutmeg,  pepper 
and  salt ;  stir  tlie  paste  over  the  fire  imtil  it  ceases  to 
adhere  to  the  sides  of  the  stewpan,  and  then  roll  it  ont 
on  the  slab  with  flour ; — and  remember  that :  inasmuch 
as  this  kind  of  paste  possesses  but  little  olasticitj, 
it  must  bo  handled  with  care,  and  w^hen  rolled  ont 
to  tlie  size  and  in  the  form  of  the  dish  which  has  to  be 
covered  with  it,  the  cover  Khould  be  divided  into  two  or 
four  parts  (according  to  the  size  of  the  pie^*  by  thif 
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Kmtrivaiice,  it  will  be  more  easily  adjusted  on  the  top, 
by  gently  pressing  the  joints  together  with  the  flat  part 
of  uie  thnmb ;  parts  of  the  paste  should  be  used  to  de 
oorate  the  suHace  of  the  pie  m  the  usual  way. 

Note. — ^This  paste  serves  also  for  potato  croquets. 

Na  503.— POTTED  SNIPES.  IEI8H  FASfflON. 

The  snipes  shot  in  Ireland  are  the  finest  flavoured 
known,  and  are  or  were  prepared  in  a  very  simple 

Set  excellent  fashion,  whicn  renders  them  a  great  de- 
escy  for  the  breakfast-table.  In  order  to  enable  you  to 
Indniee  in  this  delectable  bonne-bouche,  1  will  at  once 
fdmiw  you  with  the  necessary  instructions  to  solve  the 
myatery  and  gratify  your  longing. 

The  snipes  intended  to  be  used  for  this  purpose  must 
be  perfectly  fresh.  After  being  plucked,  their  legs  and 
wingK  are  to  be  cut  off;  merely  remove  the  gizzard 
with  the  point  of  a  knife,  leaving  all  the  inside  or  trail 
undisturbed;  the  snipes  should  be  split  in  halves,  and 
placed  on  a  dish.  Next,  take  what  is  called  an  earthen- 
ware oval  i)ie-pan,  such  as  is  commonly  used  for  potting 
meats,  dec. ;  line  the  bottom  and  sides  of  this  with  very 
diin  layers  of  fat  bacon :  arrange  therein  the  prepared 
snipes  in  neat  rows;  season  between  each  row  with 
coarsely  ground  black  pepper  and  salt ;  and  when  the  pan 
is  nearly  filled,  pour  in  sufficient  clarified  fresh  butter 
to  cover  the  surface  of  the  snipes ;  put  the  lid  of  the  pan 
on ;  lute  all  round  the  edge  of  the  pan  with  sljick  flour- 
■nd-water  paste  to  confine  the  steam  which  arises  from 
the  snipes,  &c.,  while  baking,  and  which,  by  being  thus 
prevented  from  escaping  entirely,  not  only  improvon  the 
savour  of  the  pie  by  condensation,  but  also  tends  to 
dissolve  the  bones  sufficiently  to  render  them  edible : 
there  being  a  hole  on  the  top  of  the  lid,  it  acts  as  a 
nfetj-vidve.  These  pies  must  be  baked  in  an  oven  of 
moderate  heat,  and  are  intended  to  be  eaten  when  quws 
coUonlj. 
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^oto.— Woodcocks,  fieldfares,  plovers,  young  plieas 
partridges,  or  grouse,  larks,  wneatears,  and  espec 
ortolans  and  becaficos,  are  most  excellent  when  dn 
as  indicated  in  this  number. 

No.  504.— PIE  OF  SMALL  BIBDS.  . 

The  birds  best  calculated  to  suit  this  purpose  co 
of  fieldfare^,  blackbirds,  and  larks :  these  birds  are 
fit  for  table  during  the  months  of  November,  Decen 
and  January ;  and  are  in  the  greatest  perfection  di 
frosty  weather.  The  birds  intended  for  this  pie  ah 
be  stuffed  with  the  following  preparation:  viz.,— 
the  crumb  of  a  French  roll  in  a  little  milk;  pi 
in  a  stewpan  with  two  ounces  of  butter,  a  little  gi 
lemon-peel,  shalot,  chopped  parsley,  nutmeg,  pe 
and  salt,  a  pinch  of  aromatic  herbs,  and  three  j 
of  eggs;  stir  this  over  the  fire  until  it  becom< 
compact  paste ;  and  use  it  to  fill  the  insides  of 
birds  intended  for  the  pie.  You  then  line  the  bo 
of  a  pie-dish  with  fried  collops  of  beef,  and  j 
thereon  the  birds  in  neat  order;  pour  some  fine-b 
sauce  over  these ;  add  hard-boiled  yolks  of  eggs ;  c 
with  puff-paste ;  bake  the  pie  for  an  hour  and  a  qua 
and  serve. 

No.  505.— LAEK  PIE  A  LA  MELTON  MOWBRAY 

Cut  about  one  pound  of  veal  into  small  collops, 
fry  them  with  an  equal  proportion  of  collops  of  hai 
bacon,  and  place  them  at  the  bottom  of  a  pie-dish ; 
fry  two  dozen  larks  from  which  the  gizzard  only 
been  removed,  by  picking  it  out  from  under  the  t! 
with  the  point  of  a  knife ;  season  with  cho] 
parsley,  truffle,  and  shalot,  pepper  and  salt,  some  m 
room  catsup,  button  mushrooms,  and  a  large  tablesp 
ful  of  flour ;  moisten  with  half  a  pint  of  gravy  or  w 
stir  over  the  fire  until  it  boils,  and  then  add  the  vi 
to  the  collops  of  veal,  <fec.,  contained  in  the  pie-d 
cover  with  puff-paste,  bake  for  an  hour  and  a  qua 
and  serve. 
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.—BEEFSTEAK  AND  0T8TEB  PUDDING. 

)  pudding-bahin  witli  snet-paste,  which  has 
onflly  rolled  out  to  the  thickness  of  abont 
Df  an  inch,  and  fill  the  pudding  with  beef 
pared  as  indicated  in  No.  500;  wet  round 
'  the  paste  with  water ;  fasten  a  cover  of  the 
all  round,  by  pressing  equally  on  the  edges 
refinger  and  diunib ;  twist  the  edge  in  with  a 
ce  a  small  hole  in  the  centre ;  steam  or  boil 
g  for  two  hours  and  a  half;  turn  it  out  of  the 
care,  and  serve. 

No.  507.— MUTTON  PUDDING. 

'  collops  or  cutlets  of  mutton  are  used  for 
«e,  they  must  be  fried  in  a  sautapan  with  an 
butter,  seasoned  with  chopped  mushrooms, 
d  shalot,  pepper  and  salt ;  and  when  browned 
ides  without  l)eing  done  through,  must  be 
)ver  with  a  large  spponful  of  flour,  moistened 

a  pint  of  gravy,  or  water  with  mushroom 
I  after  beiug  allowed  to  simmer  over  the  fire 
ninutes,  are  to  be  placed  in  neat  order  in  the 
isin  already  lined  with  a  suet-crust ;  and  8ome 
s  of  potatoes  which  have  been  scarcely  half 

to  bo  placed  in  between  the  collops  of 
our  the  sauce  over  all,  cover  in  with  suet- 
L  No.  506,  steam  or  boil  for  two  hours  and  a 
erve. 

No.  508— KIDNEY  PUDDING. 

at  a  pound  and  a  half  of  ox-veal,  sheep,  or 
eys,  into  rather  thin  collops,  and  put  them  in 
leason  with  fineherbs  sauce,  No.  74,  and  a 
onful  of  Crosse  and  BlackwelFs  Oude  sauce ; 
ler ; — and,  having  lined  a  pudding-basin  with 

in  the  usual  manner,  fill  it  with  the  prepared 
over  the  pudding  with  a  circular  piece  of 
iued  all  round,  steam  or  boil  it  for  an  hour 

and  serve. 
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No.  509.— PUDDING  A  LA  GHIPOLATA. 

Either  fieldfares,  jacksnipes,  larks,  or  wheateans  may  I 
used  for  this  purpose : — take  abont  a  pound  of  any  oi 
kind  of  the  above-named  birds,  picked,  singed,  and  tl 
gizzards  removed,  and  fry  them  with  an  ounce  of  batte 
pepper  and  salt — merely  to  brown — without  scarce] 
half -cooking  them ;  add  a  ready  prepared  chipola' 
ragout.  No.  123;  simmer  together  for  three  minutes,  ai 
when  cold,  use  this  to  fill  a  ready-lined  basin ;  finish  i 
the  usual  way,  and  steam  the  pudding  for  an  hour  ai 
a  half. 

No.  510.— SNIPE  PUDDING  A  L'KPICUKESN. 

Pluck,  singe,  and  divide  six  fresh  snipes  in  halve 
remove  the  gizzards,  and  reserve  the  trail  for  use  hei 
after  ;  season  the  snipes  with  cayenne  and  lemon-jtdc 
and  a  sprinkle  of  salt,  and  set  them  aside  until  want€ 
Next,  slice  up  a  Portugal  onion,  and  fry  it  with  a  bit 
butter  of  a  light  colour  f  throw  in  a  good  tablespooDi 
of  flour,  chopped  mushrooms,  parsley,  a  suspicion 
garlic  on  the  point  of  a  knife,  grated  nutmeg,  and 
pinch  of  aromatic  herbs,  No.  671;  moisten  with  hall 
pint  of  wino ;  stir  the  whole  over  the  fire  to  boil  i 
about  ten  minutes,  then  add  the  trail,  and  rub  tl 
through  a  tammy ;  meanwhile,  a  pudding-basin  shoi 
be  lined  with  a  thin  crust  of  suet-paste,  the  snipes  a 
sauce,  and  also  some  scollops  of  trufiSes  arranged  nea' 
therein ;  cover  in  with  paste ;  steam  for  an  hour  and 
half;  turn  it  out  with  care,  and  serve. 

No.  511.— SAUSAGE  PUDDING. 

Procure  a  pound  of  Cambridge  sausages,  and  t^ 
each  into  threo  balls;  put  these  into  boiling  watei 
merely  to  scald  them  sufficiently  so  as  to  remove 
skin.  Line  a  pudding-basin  with  suet-paste,  fill  it  ^ 
the  sausages,  and  pour  the  following  preparation  o 
them :  viz., — chop  an  onion  and  two  sage-leaves,  i 
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ly  them  with  a  bit  of  batter  in  a  small  stewpan,  add  a 
IwertHapoonfal  of  flour  and  an  equal  proportion  of 
Jrone  and  Blackwell'a  Oude  sance,  and  a  little  salt, 
tir  it  OTer  the  fire  nntil  it  boils ;  and  having  ponred  it 
A  the  sausages,  cover  the  padding  with  paste  in  the 
mil  way ;  steam  it  for  an  honr  and  a  half,  and  serve. 


No.  512.— YOBKHHTKK  VEAL  CAKE. 

Prepare  the  following  ingredients:  viz., — about  a 
pound  and  a  half  of  veal  collops,  three-quarters  of  a 
poimd  of  thin  slices  of  ham,  or  of  streaky  bacon  (pre- 
TioQsly  parboiled  for  ten  minutes  to  remove  its  saltness). 
bur  eggs  boiled  hard.  Some  aspic  jelly,  No.  7,  must 
btTe  been  prepared  with  a  pound  of  buckle  of  veal,  the 
trimmings  fix>m  the  collops,  and  a  calfs  foot  or  cow- 
keel  ;  or,  falling  these,  four  ounces  of  gelatine  may  bo 
pied  instead.  Next  take  an  earthen  pie-pan — such  an 
k  oommonly  used  for  potting  meats,  <&c. ;  spread  or 
pour  a  layer  of  the  aspic  jelly  at  the  bottom,  of  about 
9ie  sixteenth  of  an  inch  deep,  and  upon  this  place 
a  neat  circles  a  layer  of  veal  collops ;  season  with 
IMpper  and  salt,  chopped  parsley  and  shalot,  then  put  a 
•yer  of  ham,  and  upon  this  a  layer  of  hard  eggs  cut  in 
Hit  slices ;  repeat  the  seasoning  and  aspic  jelly,  and 
0  on,  until  the  whole  of  the  ingredients  are  used  up. 
Jover  the  pie-pan  or  basin  with  stiff  flour-and-water 
aite ;  bake  it  on  a  baking-sheet  containing  a  little  water 
)  prevent  the  possibility  of  the  aspic  jelly  contained  in 
lie  cake  from  being  dried  up  (an  accident  which 
light  occur  if  the  oven  happen  to  be  too  hot).  Bake 
le  pie  or  cake  for  an  hour  and  a  quarter  in  moderate 
Mt,  and  when  done,  set  it  in  a  cold  place  until  the  next 
ly ;  it  may  then  be  turned  out  whole  on  a  dibli,  gar- 
shed  with  fteeh  parsley,  and  served  for  breakfast  or 
Doheon. 
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No.  513.— YORKSHIRE  HARE  CAKE. 

RemoYe  all  tlio  flesh  from  a  hare  in  as  large  pieoa 
as  possible, — that  is,  take  out  the  fillets,  remove  th 
shoulders  and  hiud  quarters,  and  bone  them ;  cut  all  tbt 
meat  into  collups  about  a  quarter  of  an  inch  thick,  and 
net  them  aside  on  a  plato :  with  the  carcass  and  trim- 
mings, and  a  cow-heel  or  calfs-foot,  make  some  well- 
seasoned  aspic  jelly,  No.  7 ;  prepare  also  some  thin 
slices  of  ham  and  hard  eggs,  seasonmg,  <fec.,  as  indicatai 
fur  veal  cake,  using  for  game  cakes  Qie  addition  of  aro- 
matic seasoning,  No.  C71.  In  all  respects  prepare  and 
finish  the  hare  cako  as  directed  in  No.  512. 

Note. — These  cakes  are  excellent,  and  inexpensire 
in  their  preparation,  and  may  be  varied  by  using  pork, 
beef,  mutton,  venison,  poultry,  or  any  kind  of  game  ia 
their  composition,  instead  of  veal  or  hare. 

No.  5K.-FI8H  PIE  A  LA  STE.  TERESA. 

For  this  purpose  it  is  necessary  to  prepare  some  force- 
nii^at  of  whiting  or  haddock.  No.  186.  Line  a  phia 
oblong  tin  mould  mth  short-paste,  No.  750 ;  spread  i 
layer  of  I'orcemeat  at  the  bottom,  about  an  inch  thick; 
ct)ver  this  with  a  slice  of  salmon  and  fillets  of  anchovies; 
season  with  chopped  parsley  and  spring-onions,  and  a 
little  pepper  and  salt;  repent  tlie  forcemeat,  salmon, and 
seasouing  until  the  pie  is  filled ;  it  must  then  be  covered 
with  paste,  ornamented,  egged  over,  and  baked  for  about 
an  hour  and  a  quarter  to  an  hour  and  a  half,  according 
to  its  size  and  contents.  Any  of  the  follow^ing  sauces 
may  bo  served  separately  in  a  sauce-boat: — mutre- 
(Vhntol,  Italian,  ravigotte,  fe6chamel,  Allemande,  or  Nor- 
mande. 

No.  515.— FI8U  PIE  A  LA  STE.  URSULA, 

Salmon,  trout,  codfish,  turbot,  brill,  haddocks,  mack- 
erel, &c., — and  indeed  any  kind  of  fish  tolerably 
free  from  small  bones,  are  adapted  to  this   purpose. 
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er  fish  18  intended  for  the  pie  shonld  be  freed 
n  and  bone,  and  cut  into  large  scollops.     A 
;onld  be  lined  with  Brioche  paste.  No.  737,  a  thin 
B^hamel  sauce.  No.  16,  spread  over  the  bottom, 
this  place  a  close  layer  of  scollops  of  fish ;  sea- 
chopped  mushrooms,  parsley  and  shalot,  fillets 
nes,  capers,  nntm^,  pepper  and  salt,  and  slices 
x>iled  eggs ;  repeat  the  saace,  fish,  &c.^  until  the 
ed  tip ;  cover  it  in  the  nsnal  manner ;  bake  it  for 
hour  and  a  half,  and  serve.   From  two  to  three 
)f  fish  is  the  quantity  supposed  to  be  used  in 
)  to  the  foregoing  instructions. 

No.  516.-POTATO  PIE. 

ip  three  onions  and  put  them  in  a  stewpan  with 
ces  of  butter,  and  a  dozen  potatoes ;  add  a  quart 
',  pepper  and  salt ;  put  the  lid  on,  and  set  the 
>  stew  on  a  rather  brisk  fire  for  about  half  an 
V  this  time  the  potatoes  will  be  done,  and  the 
fficiently  reduced  to  furnish  only  enough  for  the 
s  stew  must  be  piled  up  in  an  earthen  pie-dish, 
with  a  potato  crust  as  directed  in  No.  502,  baked 
t  half  an  hour,  and  sensed. 
-Any  kind  of  fish,  or  shell-fish,  may  bo  added  : 
n  fish  is  used  for  a  potato  pie,  it  should  bo  freed 
le  and  skin,  and  simmered  with  a  little  butter, 
ind  salt,  and  when  done,  placed  in  neat  rows  on 
of  the  potato  stew  previously  to  the  pie  boing 
in.  In  this  case  the  pie  will  require  an  extra 
of  an  hour's  baking. 

No.  517— LEEK  FLAMMI8H. 

p  a  dozen  leeks  (previously  washed  clean  and 
Q  grit)  into  pieces  half  an  inch  long;  place  these 
in  with  half  a  pint  of  good  thick  cream,  season 
tmeg,  pepper  and  salt,  and  mix  all  well  together. 
a  pound  of  short  j^asto.  No.  766 ;  divide  it  into 

o  2 
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four  equal  parts,  mould  these  into  balls*  roll  then 
the  size  and  shape  of  padding-plates,  and  place  t 
a  baking-dish  or  tin ;  with  a  paste-brush  dipped  i 
wet  all  round  the  edges  of  the  paste,  fill  the  c< 
each  flat  with  enough  of  the  prepared  leeks  to 
flammish — when,  by  gathering  up  the  sides  of  th< 
each  flat  assumes  the  form  of  a  puckered  pun 
must  be  secured  by  fastening  the  plaits  together 
wetted  small  circular  piece  of  paste  gently  pressc 
their  centre.    Bake  for  half  an  hour. 


'a  Am  bittub'b  usktamt.         Ifl7 


CHAPTER  XII. 


No.  518.— VOL-AU- VENT  A  LA  >TNANC1EEK. 


jr  this  purpose  one  pound  of  puff-psste  will  bo  re- 
ed; and,  when  mixiiigit,  the  juiceof  a  whole  lemon 
t  be  added.  The  paste,  see  No.  323,  must  be  kept 
jctly  Bqnara  at  the  ends,  and  folded  M-ith  peat 
Mitnesa,  in  ordei  to  insure  the  vol-au-vent  riKing 
ght  and  even];  all  roond,  which  caimot  be  eK^iecte^ 
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if  tho  puff-paste  is  rolled  unevenly ;  five  turns  and  a 
half  must  be  given  to  the  paste,  allowing  five  minutes 
to  intervene  between  each  turn — observing  that,  pre- 
viously to  folding  up  the  last  turn  and  a  half,  the  paste 
must  be  brushed  over  with  lemon-juice.  Attention  miist 
be  paid  while  giving  the  last  turn  and  a  half,  to  keep 
tho  foini  of  it  to  the  size  of  the  intended  vol-au-vent, 
in  order  to  give  it  all  the  thickness  it  requires.  About 
two  ounces  of  common  paste,  after  being  rolled  out  to 
the  size  of  a  plate,  should  be  stuck  on  the  upper  surface 
of  tho  paste,  turned  upside  down  on  a  wetted  baking- 
sheet,  and  set  on  the  ice  for  five  minutes ;  and  at  the 
expiration  of  this  time,  for  the  purpose  of  guiding  the 
hand,  a  stewpan  lid,  or  any  other  circular  flat,  should 
be  placed  on  the  paste,  and  then  with  a  sharp-pointed 
knifo  proceed  to  cut  all  round  the  extreme  edge  of  the 
lid  of  tho  stewpan,  causing  the  point  of  the  knife  to 
bear  under  tho  lid  to  the  extent  of  the  sixteenth  of  an 
inch.  \N'hon  tho  vol-au-vent  is  cut  out,  egg  it  over 
without  touching  the  sides,  and  with  the  point  of  a 
knife,  the  point  held  on  a  slant  inwardly  towards  the 
centre,  make  a  slanting  circular  incision  within  an  inch 
of  the  edge,  and  with  tho  point  of  a  knife  press  tho  inner 
disk  away  from  the  incision  to  prevent  them  fix)m  closing 
up  again.  The  vol-au-vent  should  now  be  put  in  the 
oven  (not  too  hot,  as  excess  of  heat,  by  too  precipitately 
colouring  the  edges,  prevents  it  from  rising) ;  as  soon  as 
it  begins  to  rise,  let  a  trivet  be  quickly  slipped  under  it, 
and  the  oven  be  closed.  ^Vhen  the  vol-au-vent  has 
risen  about  two  inches,  and  before  it  has  acquired  any 
colour,  protect  it  fiom  too  much  heat,  by  placing  the 
lioop  of  an  old  sieve  round  it,  and  a  piece  of  paper  over 
it :  and  allow  it  to  remain  in  the  oven  imtil  done :  this 
will  take  about  three-quarters  of  an  hour;  it  must  then 
be  removed,  and  the  greasy  centre  carefully  taken  out 
without  damaging  the  case. 

W  hen  about  to  send  to  table,  make  the  ca6o  hot ;  place 
it  on  its  dish ;  garnish  with  a  Financi^re  ragout,  No.  104. 
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I  may  be  finished  b^  placing  a  larded  sweetbread 
ided  bj  decorated  qneaellea,  or  truffles  and  cray- 
repreBonted  in  the  woodcnt ;  or  the  vol-an-vent 
served  in  a  plainer  style. 


I  one  and  a  half  pound  of  pacte.  No.  7.55  ;  lake 
rds  of  this ;  monld  it  into  a  ball ;  roll  it  tint  to 
.  and  form  of  a  dinner-plate  ;  and  with  tho  bent 
te  of  the  right  hand,  indent  the  centro  part  to 
ent  of  fonr  inches  in  diameter,  and  with  tho 
of  both  bands  raise  the  sides  of  the  paste  up  in 
■like  form,  giving  the  wall  consistency  by  preHs- 
Bides  of  tho  paste  together  compiictly,  find  by 
5  tho  paste  in  this  manner,  raise  the  wall  to  tbo 
of  about  eight  inches ;  place  this  Bbcll  on  a 
i  baking-Kheet  upon  buttered  paper  :  with  the 
press  out  the  baao  wlantingly ;  fill  tho  inside  with 
■  bran  ;  wet  round  the  inner  edge  ;  fasten  on 
lar  piece  of  the  sarao  paste,  press  it  all  round 
r,  ent  the  edge  evenly,  pinch  it  dccoratively 
itry-pincers  (see  Adams'  Illustrations)!   ct%  ^*' 


aoo 
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over ;  deoorato  it  u  abown  in  the  voodcnt ;  bake 
about  tbree-qoarterB  of  an  boor,  of  a  li^t  colour, 
done,  make  an  incision  all  ronnd  the  inner  et 
the  upper  part,  remove  the  lid  and  the  bran; 
the  inside  clean,  and  reserve  the  pie-ebell  foi 
When  about  to  send  the  pllt^  ohaud  to  table,  m 
hot;  gamishwithveiy  joung  pigeons  which  havi 
previously  boned,  forced,  and  braized  for  the  pni 
add  trufflea,  button  maahrooms,  and  oooks' combs  an 
as  represented  in  the  woodcut;  poor  some  po 
sauce.  No.  19,  over  all,  and  serve. 

No.  SaO,— TIUBALE  OF  HACABOKI. 


A  timbale  case  or  shell  ie  thus  made :  vie., — i 
pound  of  shortpaste,  No.  760,  and  two  ounces  of  n 
paste.  No.  T5d.  Butter  slightly  and  smooth 
inside  of  a  plain  round  or  oval  motild;  roll  o 
nouilles  paste  as  thin  as  paper,  and  with  fan 
cutters  stamp  out  leaves,  lozenges,  crescent*,  rii^ 
with  which  to  form  ornamental  designs,  which 
be  arranged  and  stuck  on  the  bottom  and  sides 
interior  of  the  mould,  as  shown  in  the  woodcut. 
decoi«tion  ia  then  to  be  carefully  moistened  by  ap 


oaDBKxnpKR'a  txD  BUTLXB'g  ahistaht.  ilOI 

tip  <rf  a  brnsh  dipped  in  water  to  it,  snd  is  aftor- 
di  to  be  lined  thron^koat  with  some  of  the  ehort- 
»  rolled  ont  for  the  pnrpoee,  leaving  the  paste  riigRg 
inch  above  the  edge  of  the  mould.  Fill  the  inside 
li  bnm,  or  with  floor  mixed  with  two  ounces  of 
ftped  snet ;  wet  the  edge,  place  a  circular  piece  of 
M-ont  pasta  on  the  timbale;  prew  both  edges  to- 
ur with  finger  end  thumb ;  twist  the  upper  ridge  of 
to  inwardly  with  a  twirl  of  the  fiugen  and  thumb; 
»  a  small  hole  in  the  centre  for  ventilation ;  bake 
timbale  for  about  three-qnartem  of  an  hour,  ami 
m  done,  empty  it  with  care ;  brusli  it  out  clean,  and 
it  with  a  UiUneee  ragout.  No.  126;  turn  it  out  on 
dish,  glaze  it  over  with  thin  light- coloured  glaze ; 
r  Bome  white  Bsnce  round  the  base,  and  sei^e. 

No.  S21.— BOBDEB  OP  BICE  A  LA  HEINE. 


ash  tborou^y  and  drain  a  jx^ud  of  'ai'JiriM  r'n» 
put  it  in  a  stewpan  with  miu\y  thftt  jiiu>>i  'A  whU^. 
ounces  of  butter,  and  a  little  salt ;  yA  \\n:  IJ'I  «« 
set  the  rice  to  simmer  Tory  sl'jwly  oii  a  *tuf,\\imn 
for  abont  an  hour  and  a  Iialf;  \iy  winch  titrx!, 
erly  attended  to,  the  rice  will  have  uS^nSiiA  i|i 
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whole  of  tho  moisture,  and  will  have  become  perfedlr 
soft  when  a  grain  is  pressed  between  the  finger  ud 
thumb :  the  rico  must  now  be  handled  with  the  back 
part  of  the  bowl  of  a  large  wooden  spoon,  and  bj  thii 
uicauB  worked  into  a  smooth  compact  paste  ;  and  afte: 
dipping  your  washed  hands  in  cold  water,  it  ia  to  l» 
rolled  in  a  ball,  gently  pressed  on  a  buttered  baking-aheet, 
and  linally  sLaped,  by  using  &  thick  chisel-shaped  wedge 
or  tool  (mode  with  raw  carrot),  often  dipped  in  waUl 
to  prevent  its  eticking  in  the  rice ;  the  border,  when 
finished,  ehotild  resemble  the  woodcut.  About  an  hoar 
bcforu  dinner-time  the  border  of  rice  should  be  baked 
ill  a  brink  oven,  of  a  light^lden  colour.  When  done, 
and  when  the  rico  from  its  centre  is  removed  neatly  and 
Kiuoolhly,  it  may  be  filled  oithcr  with  purSe  or  mines  of 
fowl  or  of  game,  and  finished  by  placing  a  border  o( 
Knft-l>:>iled  eggs,  or  plovers'  eggs,  round  the  edge,  and  a 
siiiiill  dvconited  fillet  in  between  each  egg,  as  represented 
ill  the  wwidcut.  I'our  a  little  white  sauce  over  the 
[inrie,  and  round  the  base,  ond  serve. 

So.  522.— MAZARINE  OP  SALMON. 


Mitke  about  a  pound  and  a  half  of  salmon  info  force- 

moat.   No.  186,  nsiug  Wa  ^assda,  and  making  up  the 


acy  wHb  a  gill  of  stiff  *n««n«wiA.  nnoe.  \o.  IT. 
J  batter  the  inside  lA  a  rerr  clean  qiun-idz<;  3«Ut 
and  fill  it  csrefnllj  wiih  ibe  nlmon  forotmeat : 
I  the  top  over  with  a  knife  dipped  in  b'jt  viit«r. 
out  an  boor  and  a  half  befoi^  diau^r'tisw:.  Ml  Xhk 
ine  to  Bteam  as  roa  would  a  ptiddini;;  and  uLei. 
torn  it  out  on  itx  dieh ;  ganibh  iiiib  jiiclctic 
i,  decorated  quenelles,  botton  iinuhn>nu>,  ic..  or. 
inomf  Hake,  when,  nuned  out,  it  may  l>^  r«nu:'^ 
laidiual  ragout  onl;.  No.  t>2. 

No.  52."^— CHABTBEl^E  OF  PABTEIDGEe. 


.  four  red  cairotn.  aa  manj  tnmipi,  iL<^h^  lyA'j^'fi 
and  have  aluj  ready  mant-  phati-i/'/iWi  yui**:' 
n'-[jr(-6*ied  sjiinach:  lint:. a  plain  r'>'iii'i. '.r  ovi! 
with  hutttre'l  l«per";  '-it  'jUI  th':  'jar.-'jU.  t'ji 
and  tbc-  prt-»ed  Bpiru^.h  in  appi'vprla'fc  faii'.-y 
ental  iiha[iee,  calcnlatt"!  wheij  pu*.  •//(:':•.!. i:f  V, 
he  intended  design  on  the  bfAtom  aj,d  *;')'.>! '/)  tl."-, 
.  aa  repreM.-iited  in  the  wood'.'at.     tit  iij  ■■t  Wh.: 

'  I':isi>cd  Ihrgngli  a  neft. 
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composed  of  pressed  bnuzed  cabbage,  ftnd  fill  the  oentm 
left  hollow  for  tbo  pQipoee  with  membera  of  tlie  pv- 
tridge  which  has  been  braized  with  the  cabbi^,  aod  i 
very  little  salmie  sance ;  steam  the  ohartreose  to  mib 
it  hot,  tiim  it  out  on  its  disfa,  poor  some  j^ln^ia  sum 
round  the  baae.  and  serve. 

Nate. — For  the    preparation    of   the    partridge,  w; 
Braized  Pheasants,  No.  482. 

Ko.  524.— 0BOTJ8TADE  OF  LABEB. 


Take  a  squaro-shaped  stale  qnartem-loaf,  and  use  » 
sharp  knife  to  carve  it  in  the  shape  of  tho  ordustade  re- 
presented in  the  annexed  woodcut;  and  when  finiBhed, 
Htick  a  fork  in  the  centre  of  it.  and  plunge  it  geotlv 
and  entirely  in  some  very  hot  lard,  and  fry  it  of  a  biigbt- 
fawn  colour ;  stick  it  on  the  centre  of  ita  dish,  wiu  ■ 
little  white  of  egg  and  flour  mixed  into  a  paat«,  and  est 
it  aside  until  dinner-time.  Bone  eighteen  larks,  uxl 
atnfT  each  with  a  little  forcemeat  and  a,  small  truffle,  cU 
off  the  legs,  and  give  them  the  form  of  rotind-balU; 
place  thorn  in  lowe  witb  clarified  butter  in  a  uautapu  • 
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rith  pepper  and  alt,  cxirrer  them  with  a  oirtniUr 
battered  paper,  and  piish  them  in  a  rather  hot 
a  qoATter  of  an  hour,  which  will  crnffioe  to  cook 
When  about  to  send  to  table,  make  the  crfinstade 
>lacing  it  for  Eve  minntea  in  the  oven,  drain  the 
1  larks,  and  pile  them  neatly  in  the  emptied 
e ;  gamieh  with  bnlton  mn^irooou  and  cray- 
ar  Bome  p^rigneox  sauce  over  and  ronnd  it,  and 

— Anj  small  birds  prepared  aa  indicated  above 
nsed  for  the  purpose,  and  the  gamieh  may  be 
dth  quenelles,  oooka'  combs,  olives,  &o. 

No.  525.— TOXTBTE  OF  GODIVEAD. 


a  tonrto  shell  or  crust  in  manner  following : 
ret,  make  half  a  pound  of  pnff-paste,  and  give  it 
oa  in  the  UBual  manner  ;  make  also  half  a  pound 

rsto  ^  take  half  of  this ;  knead  it  into  a  ronnd 
it  to  the  eizo  of  a  dinner-plate ;  put  it  on  a 
aking-sheet,  and  place  a  tampion  of  soft  paper 
n  the  form  of  a  bun  in  the  centre.  The  puff- 
ust  then  be  rolled  out  to  the  length  of  twenty 
lightly  wetted  over  with  a  paste-bmsh  dipped 
■,  and  folded  lengthwise  in  tlu-e© ;  this  must  be 
^n  in  its  width,  just  sufficient  to  make  it  abow 
ihes  wide ;  the  paste  being  again  wetted,  must 
again  folded  in  three  as  before  :  bv  this  time,  iv 
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should  form  a  band  measuring  twenty  inches  long,  an^ 
two  inches  wide,  and  half  an  inch  thick.     The  edges  of 
the  band  of  paste  must  now  be  pared  away,  with  a  small 
sharp  knife  held  pei'pendicularly  in  the   right  hand, 
wliilst  the  paste  must  be  slightly  pressed  on  the  slal) 
with  the  fore  part  of  the  fingers.     Next,  add  the  trim- 
mings of  the  puff-paste  to  the  remaining  half  of  the  short' 
paste  ;  knead  both  together ;  roll  this  out  to  the  size  of  a 
dinner-plate,  and,  after  having  first  wetted   round  the 
edge  of  the  foundation,  place  it  over  the  tampion  and 
press  it  down  all  round  with  the  thumb ;  wet  the  edge 
of  the  tourte  round  again,  and  apply  the  band  in  the 
following  manner :  viz., — take  hold  of  the  band  at  both 
ends,  and  begin  by  fastening  that  held  in  the  right  hand 
round  the  tourte,  and  continue  fixing  the  band  all  round 
the  edge  as  fast  as  it  is  dropped  in  its  place  &om  the 
left  hand ;  press  the  first  end  down  so  as  to  thin  it ;  wet 
this  part  with  the  brush,  and  after  paring  away  a  little 
from  the  other  end,  so  as  to  thin  that  also,  fasten  both 
together  so  as  to  join  them.     Press  the  band  down  all 
roimd  with  the  thumb,  and  flute  it  round  the  edge  by 
jag<2;ing  it  slightly  with  the  back  of  a  knife. 

The  tourte  must  now  be  egged  over  with  a  paste- 
bnish,  so  as  to  cai-efiilly  avoid  smearing  the  edges  of 
the  baud.  Place  it  in  a  moderately -heated  oven,  and 
bake  it  of  a  light  colour ;  and  when  done,  withdraw  it ; 
nijike  an  incision  all  round  the  inside  of  the  band ;  lift 
oil'  the  cover ;  remove  the  tampion  of  paper ;  place  the 
tourte  on  its  dish ;  garnish  with  a  ragodt  composed  of 
brains,  sweetbread,  quenelles  of  godiveau,  mushrooms, 
and  truffle  s,  and  crayfish  on  the  top ;  sauce  with  poiv;-ade 
or  Financiere,  and  serve. 
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CHAPTER  XI II. 

:jun  entbees  ob  side  dishes  fob  evebt-da  y 

FABE. 


No.  526.— HASHED  BEEF. 

\  slice,  or  shave  the  beef  in  small  thin  col  lops  or 
es,  and  put  these  into  a  stewpan  with  a  dessert- 
infill  of  nour,  and  a  little  pepper  and  salt ;  shake  all 
jther ;  add  a  small  wineglassfiil  of  mushroom  catsup 
half  a  gill  of  gravy  or  water ;  stir  over  the  fire  for  a 
minutes  until  quite  hot,  and  dish  up  with  sippets  of 
toast  round  the  hash. 

No.  527.-HA8HED  BEEF  ANOTHEB  WAY, 

hop  an  onitm  fine,  and  put  it  into  a  stewpan  with  a 
^glassful  of  vinegar  and  an  equal  quantity  of  catsup ; 
this  on  the  fire  to  boil  down  to  half  the  original 
itity ;  then  add  a  gill  of  good  stock,  and  the  prepared 
J  floured  and  seasoned  as  in  the  preceding  case ;  boil 
ther  for  five  minutes,  and  serve. 

528.-HASHED  BEEF  WITH  PICKLED  WaLNUTS. 

-epare  the  hashed  beef  as  demonstrated  in  either  of 
^receding  cases,  and  when  dished  up,  garnish  it  with 
\r  whole  pickled  walnuts,  carefully  warmed  without 
ring  them,  in  some  of  their  own  catsup.  A  little 
3  sauce  impcurtB  an  appetising  relish  to  all  kinds  of 
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No.  534.— OX-KIDNEY  GBILLED. 

Cut  the  kidney  in  slices  about  half  an  inch  thick ; 
season  with  pepper  and  salt  on  both  sides ;  place  them 
on  a  gridiron  over  a  clear  fire,  and  broil  uem  until 
done  on  both  sides  :  they  must  then  be  dished  up  on  a 
hot  dish,  with  maitro-d'hdtel  batter,  Ko.  127,  under 
them,  and  served  immediately. 

Na  535.— STEWED  OX-KmNEY. 

Cut  the  kidney  in  thin  slices,  and  fiy  them  with 
butter  in  a  sautapan  over  a  quick  fire,  season  witk 
chopped  mushrooms,  parsley  and  shalot,  pepper  and 
Halt;  shako  in  a  tablespoonful  of  flour;  add  a  little 
Ilarvoy  sauce,  lemon-juice,  and  a  gill  of  stock  or  water; 
stir  over  the  fire  until  the  whole  has  simmered  tc^ther 
for  five  minutes,  and  dish  up  with  sippets  of  dry  toast 
all  round  the  dish. 

No.  536.— BEEF  COLLOPS. 

Cut  a  steak  or  some  fillet  of  beef  into  thin  slices 
measuring  about  two  inches  in  diameter,  and  fry  theee 
with  butter  in  a  sautapan  until  done  on  both  sides; 
.^hako  in  a  litUo  flour,  add  a  dozen  oysters  and  a  little 
IIar\'ey  simce,  lemon- juice,  pepper,  and  a  teaspoonful  of 
anchovy;  simmer  over  the  fire  until  the  oysters  are 
done,  aud  then  dish  up. 

Xotn, — Mushrooms,  truffles,  olives,  or  gherkins  msv 
l>e  used  instead  of  oysters ;  a  little  sherr}'  may  be  added 
in  any  of  these  cases. 

No.  537.— ROLLED  BEEF  COLLOPS. 

Chop  some  mushrooms,  parsley  and  shalots ;  fry  these 
with  an  ounce  of  butter ;  season  with  nutmeg,  pepper 
and  salt,  and  lemon-juice,  add  two  yolks  of  eggs;  stir 
over  the  firo  until  the  fine-herbs  are  thickened,  and  then 
divide  this  composition  among  the  prepared  thin  collops 
of  beef,  and  roll  them  up  in  the  form  of  small  bolsten: 


f 
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plftoe  tbem  in  a  sautapan  in  some  clarified  butter ;  set 
thorn  in  the  oven  for  ten  minutes ;  and  when  done,  drain 
and  dish  them  np  neatly:  pour  some  brown  oyster 
),  No.  44,  over  tbem,  and  serve. 

Ko.  538.— BEEF  AU  OBATIN. 

Thifl  dish  is  most  appropriately  served  as  part  of  a 
lidous  system  of  economy,  when  it  happens  that  some 
remains  of  a  joint  of  braized  or  roast-beef  are  left  from 
*  previous  day's  dinner ;  in  which  case,  the  beef  should 
be  out  into  thin  neat  slices,  and  immediately  dished  up 
entlei-wise,  one  overlapping  the  other  (the  same  dish  in 
wliidh  they  are  intended  to  be  sent  to  table  should  be 
used  for  the  purpose) ;  season  with  chopped  parsley  and 
■halot,  pepper  and  salt ;  moisten  all  over  with  a  gill  of 
good  gravy,  or  water  mixed  with  Harvey  or  catsup; 
strew  some  brown  raspings  over  the  surface  of  the  beef; 
sprinkle  a  little  dissolved  butter  over  this ;  pusji  in  the 
hot  oven  for  ten  minutes,  and  when  the  whole  has  be- 
come quite  hot,  send  to  table. 

No.  539.— MIKONTON  OF  BEEF. 

Bemains  of  beef  from  a  previous  day's  dinner  are  also 
sppropriaie  for  the  economical  preparation  of  this  most 
excellent  though  unpretendiug  dish.  Cut  six  onions  in 
tihin  slices^  and  fry  them  in  a  stewpan  with  two  ounces 
of  batter,  over  a  slow  fire  until  browned ;  then  add  a 
tablespoonfnl  of  flour,  moisten  vnth  nearly  a  pint  of 
good  gravy,  or  water  and  catsup,  season  with  pepper 
and  salt,  stir  over  the  fire  to  boil  for  ten  minutes,  and 
then  pour  this  over  the  slices  of  beef  already  dished  up 
on  a  dish  that  will  bear  the  heat  of  the  oven  without 
breaking ;  strew  some  raspings  of  bread  over  the  surface, 
bake  for  a  quarter  of  an  hour,  and  servo  while  hot. 

A  spoonfal  of  Crosse  and  Blackwell's  Code  sauce 
would  be  an  improvement  in  the  composition  of  this 
sppetising  entrfe. 
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No.  540.~TOAD-IN-TH£-HOL£. 

This  Tery  objectionable  title  enables  me  to 
to  your  special  notice  a  dish  possessing  some 
consideration,  when  prepared  with  care  as  folio 
— cut  up  about  two  pounds  of  tender  steak  or  o: 
or  half  of  each,  into  rather  thick  ooUops  ab 
inches  in  diameter ;  season  with  pepper  and 
them  over  a  sharp  fire,  merely  to  brown  then 
their  being  done  through ;  place  the  collops  in  x 
in  a  buttered  pie-dish ;  detach  the  brown  glaze 
bottom  of  the  pan  in  which  you  have  fried  the  1 
gravy  or  water,  and  a  little  catsup,  and  pour  tli 
to  the  collops  in  the  dish;  then  add  a  well 
batter  for  Yorkshire  pudding.  No.  292,  gentl 
upon  the  meat,  bake  for  about  an  hour,  and  se: 
quite  hot.  This  excellent  old  English  dish  ^ 
sionally  prove  a  welcome  addition  to  the  dinnc 
paterfamilias. 

No.  Ml.— VINEGARET  OF  BEEF. 

Gut  small  and  very  thin  slices  of  cold-braizec 
boiled  beef,  and  put  them  in  a  salad-bowl  wi 
beetroot,  quarters  of  hard-boiled  eggs,  and  a  f 
cold  kidney  potatoes ;  season  with  pepper  and  f 
tablespoonfuls  of  salad-oil,  and  two  of  Crosse  ai 
well's  fine-herbs  vinegar,  chopped  parsley  an( 
mix  well,  and  serve  either  for  luncheon  or  as 
make-up  dinner. 

No.  542.— BOILED  TRIPK 

Procure  any  given  quantity,  say  two  poimds, 
dressed  fat  tripe ;  cut  it  in  pieces  of  about  thr 
square,  and  boil  these  in  a  stewpan  with  eigh 
three  pints  of  milk,  a  tablespoonful  of  salt  anc 
four  peppercorns ;  the  tripe,  &c.,  must  boil  gon 
hour,  and  when  about  to  send  to  table,  remove  i 
from  the  surface,  and  serve  altogether  in  a  soi 
or  deep  dish,  with  onion  sauce,  separately. 


HorsKKKSHB*!  AX9  WCTLO.  i  Aassssiun .         a!IS 


Pot  this  pnipoAe  tLe  uipe  tic^i  iit  T»rrri  aifclj  ":>:rli*ri 
milk  or  etock  for  Lhif  *!*  ii:»::r-  loii  •»'it*x  v.ji  *«i'jjl 
)ce  dipped  aeparaielv  iii  ft^ii**:  InTruc  'tJ4.-".'t*.  >  ..  Ii»^ 
d  fried  crisp  in  some  iiOT  i.'7"ii:r  iti  .  .*  -tji  .  "»ij*fL 
ae,  dish  np  with  fried  pKr*2^7  or.  si  nk:  j::i.  Liii  bviiA*: 
Data,  piqnante,  p«>r-ZEii»'»,  PriTtii^*:.  :•.•  Lyji^nt^ht 
106,  seired  separaii&lT  ii;  h  tAZi-jt-ttjiCL 

Slice  up  rix  (»ii^.ii£:  frr  ih^zi^  wiil  ttt-  -.»vii'je*  '/ 
Iter  until  hro^rntd:  tii-tL  tji  -"^:  .THi:'*?*  if  5.r::-  t 
blespoonfnl  of  C*p*aiii  .-l:!^-  -.r^wt  kiid  b^,^  s,- 
ill's j  curn'-paste ;  aiirjeii  irl-v  ^  j  :,-  -,/  »- i.^^.  c? 
iter  :  stir  OTer  the  £:*:  T:r.*il  "br:  •i",;^  :•  .>  :  'i^^-.m  bdi 

e   pieces    of    tripe    &1^    <»    -ivlr    IIj.Tr:    *••-.£:    *'rTr   c. 

gether  genilv  for  an  L.-r .  *z.i  "»iT:L  c:  lt-  :-.  v.  .  -  ■  t  . 
ease,  and  serve  hot. 

Xo.  M5.— BAKED  THIPE 

Fit  gix  tliced  onions  hzr/rrri  irl-i.  soil*:  L-iw.er-  ^i.  - 
Uoethis  wi:h  the  pi*<e-  of  triii*:  ii.  kr.  *Ar-ir*  y.'  '.: 
tn  (having  a  lid  i:  fehike  a  gr^i  •^V/I'.--^-  •  .ifil  .:  f  .-.: 
yer  tho  tripe :  add  a  tablesvv.iif-il  of  Iia-L^jl  :.-:t.*?^  >* 
wit  of  cyder,  and  salt  *.,  -r^ji-.i: :  \*i}%/jh.  '~l>^.  ..i  '/:.  *>.- 
Muand  fcet  it  in  a  mdera^eiy-he^red  i  --  *  >/-•;-:  5  • 
bont  an  hour  and  a  qi^r.^r.  <ti.d  wL*i  i  :. : 
he  grea^se  frrm  the  rTirfa-.e.  .v.-r^v  *!i-:  *  .■■.  ::.  •;.•: 
•n  it  haa  been  baked  in.  wi:i  a  '.j-tj:.  -i^  i.'.  t  i:.:  . . 
'JDnd  it, 

Xo.  Mf;.— PORK  CHOP?? 

The  best  p«jrk  chops  are  •h>^  cr:  fr.L--  •>.     r.  :r*'r  - 

Mi  of  the  loin,  having  pirt  of  the  kidLey  i.':r  v.r-^.-'/.g 

the  choii:  thev  should  be  fifra-^^ned  ^v'u  TMi-e.-  ^r.  ' 

It,  broiled  carefmlv  of  a  light-browi:  colour  o:-  ry/.;. 

les ;    and  when  done,  served  with    Kage-ar.d    lIoi. 
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gprayy,  No  297,  and  apple  sauoe.  No.  50:  tomata. 
piquante,  Eobert,  and  IVoTenQale  sauces,  form  appro- 
priate relishes  with  pork  chops. 

No.  547.— PORK  OUTLETS. 

The  neck  part  of  small  dairy-fed  pork,  and  not  over 
fat,  is  most  appropriate  for  cntlets.  In  trimming  th^ 
the  skin  should  be  left  on,  and  scored  or  sUt  at  inter- 
vals ;  the  cntlets  should  be  broiled  with  care,  allowing 
them  to  become  very  lightly  coloured  on  both  sides ;  and 
when  done,  and  dished  up,  should  be  glazed  over,  and 
one  of  the  following  sauces  poured  round  the  base :  vis., 
— piquante,  tomata,  Proven9ale,  poor-man's,  shalotgratj, 
Robert,  or  Lyonnaise. 

No.  548.— PIG'S  FRY. 

A  pig's  fry  consists  of  the  liver,  heart,  lights,  melt, 
and  the  chitterlings  :  these  are  severally  cut  into  slices, 
and  after  being  floured  over,  should  be  fried  with  butter 
in  a  pan  over  o  biisk  fire,  very  quickly  until  browned 
all  over.  When  done,  they  should  be  seasoned  with 
pepper  and  salt,  dished  up  with  fried  parsley,  and 
served  with  sage-and-onion  gravy,  No.  297. 

No.  549.— OURRIED  PORK. 

Take — say  two  pounds  of  pork  cut  from  any  part  of 
the  pig,  provided  that  it  be  not  too  fat ;  separate  this 
into  square  pieces  about  the  size  of  an  egg ;  fry  them 
brown  with  some  butter  in  a  stewpan;  then  add  six 
chopped  onions  previously  fried,  a  tablespoonfid  of 
Crosse  and  Blackwell's  curry  powder,  and  an  equal  quan- 
tity of  curry  paste,  a  little  salt,  and  nearly  a  pint  of  stock 
or  water ;  stir  the  whole  over  the  fire  until  it  boils,  and 
then  set  it  to  simmer  slowly  for  about  three-quarters 
of  an  hour.  \Vhen  done,  dish  np  the  pieces  of  pork 
neatly ;  reduce  tlie  sauce ;  pour  it  over  the  curry,  and 
send  to  table  with  plain  boiled  rice  in  a  separate  dish. 


m 


Na  550.— HASHED  IfUTrOK  PLAK. 

the  mutton  intended  to  be  bashed  into  ▼«▼ 
1  slices ;  shake  a  little  flonr,  pepper,  and  mit 
L,  and  throw  them  into  a  stewpan  wherein  kw 
ing  some  finelj-chopped  onion  with  a  hsjt 
water;  season  with  pepper  and  salt,  a&d  m 
7ej ;  boil  together  for  three  mtimtfa.  and  serre 
ets  of  dry  toast  ronnd  the  dish.  The  bonea, 
ay  be  added. 

I.— MTTTON  HA5HED  VEXISOS  TASmOS. 

B  purpose  the  roast  mutton  ahoold  be  cm  in 
ger  and  thicker  hlioes ;  flour  and  leaaon  ikem 
i  pepper  and  salt,  and  set  them  aside  <m  a 
it,  put  some  chopped  shalot  in  a  stewpan  wiih 
spoonful  of  Oude  sanoe,  a  piece  of  ^bze  'the  dze 
ut,  two  glasses  d  port  wine,  a  little  Hainer. 
pe  tablespoonfnl  of  currant  jelly  ;  add  i2je  pre- 
tton ;  bod  together  for  fire  minutes,  a&d  ierr#r 
French  beans  in  a  separate  dish,  when  in 
When  hashed  mutton  prepared  as  herein  indi* 
oade  with  four-year-old  mutton,  it  is  equal  to 

552.- HASHED  MCTTOK  A  LlXDIEinCB. 

chopped  onion  in  half  a  pint  of  broth  §vr  tcs 
then  add  a  dessert-spooufnl  of  Captain  Mlote  t 
te,  and  the  sliced  mutton  floured  and  aeas^CDed ; 
ogether  over  the  fire  fr*r  fire  minute«^,  ax»d 
border  of  plain-boiled  rice. 
In  addition  to  the  foregoing  methfjot  for 
lutton^  it  may  also  be  prepared  as  directed  fc/T 

Na  553.— MDfCED  MUTTOS. 

he  mutton  fine,  or  else  cut  it  up  into  t«tt 

1  shreds ;   and  set  this  aside  en  a  i>late :  jmt 

of  butter,  ditto  of  Bomr^  mod  a  HttM;  chopped 


216  TBS  OOOK*R  GUIDl^   AHB 

shalot  in  a  stewpan,  and  Btir  this  over  a  very  elow  fire 
until  it  assumes  the  lightest-fiEiwn  colour ;  then  moisten 
with  a  glaKS  of  port,  ditto  of  Harvey,  grated  nutmeg  and 
lemon-peel,  pepper  and  salt;  add  the  minced  mutton; 
stir  all  together  over  the  fire  until  quite  hot,  and  serro 
with  poached  eggs  on  the  top,  and  a  border  of  potato  cro- 
quets round  the  base. 

^ofe.— Currant  jelly  may  be  added,  if  suited  to  taste. 


No.  554.— MUTTON  CHOPS. 

These  must  never  be  batted  or  beaten  ;  season  with 
pepper  and  salt;  broil  over  a  clear  fire;  turn  them 
frequently  so  that  they  may  retain  their  own  gravy,  and 
serve  each  chop  on  a  separate  hot  plate.  The  addition 
of  a  little  chopped  shalot,  and  a  bit  of  ^sh  batter 
placed  under  each  chop  is  no  bad  thing  by  way  of  • 
relish. 

No.  555.  -MUTTON  OUTLETS  PLAIN. 

Saw  off  the  upper  rib-bones  from  a  nock  of  mutton, 
leaving  the  bones,  which  are  to  form  the  cutlets,  about 
three  inches  long :  remove  the  spine-bone  with  a  small 
saw;  pare  away  the  flat  bunes  which  adhere  to  the 
meaty  fillet  of  the  neck,  and  then  separate  the  hones 
into  cutlets  by  cutting  slantwise  to  the  left ;  trim  the 
cutlets  neatly  without  waste;  season  with  pepper  and 
salt ;  broil  them  and  dish  them  up  with  plain  giavy :  they 
may  also  be  dished  up  round  mashed  potatoes,  and  shalot 
gravy.  No.  64,  poured  round. 

No.  55(;.-MLTrTON  CUTLETS  BREAD-CRUMBED. 

Trim  tlio  cutlets  as  directed  in  the  foregoing  number; 
season  with  pepper  and  salt;  pat  closely  some  bread- 
crumbs on  each  cutlet,  and  then  having  dipped  them 
separately  in  some  clarified  butter,  bread-crumb  them 
agfiin ;  broil  the  cutlets  on  both  sides  over  a  clear  fire, 
dish  ihem  up,  and  serve  with  plain  gravy  under  them 

Note. — Cutlets  prepared  as  above  may  also  be  senred 
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liick  parses  of  peas,  asparagus,  tumips,  chestnitts^ 
8,  onions,  potatoes,  JeruHalem  artichokes,  with 
litres,  Macedoines,  all  kinds  of  dressed  vege- 
,and  iiao  with  the  following  sauces,  viz. ; — piquante 
a,  Italian,  poor-man's,  Eobert,  Ljonnaise,  &o. 

No.  557.— STEWED  SHEEP'S  KIDNEYS. 

it  six  kidneys  in  halves ;  remove  the  skin  ;  slice  up 
half  very  thinly ;  fry  this  with  an  ounce  of  butter 
sautapan,  until  browned;  then  shake  in  a  little 
chopped  mushrooms,  parsley  and  shalot ;  season 
pepper,  salt,  and  lemon-juice ;  add  a  glass  of  sherry; 
ver  the  fire  for  five  minutes,  and  serve  hot :  muw- 
or  truffles  may  be  added. 

No.  558.— SHEEP'S  KIDNEYS  A  L'EPICUBIEUNE. 

ftw  a  knife  nearly  through  each  kidney  from  the 
or  rounded  part  of  the  kidney,  without  dividing 
emove  the  skins ;  season  with  j>epper  and  salt,  dip 
ridnevs  in  clarified  butter  and  crumb  them:  run 
•on  skewers,  and  having  broiled  them  over  a  clear 
let  them  be  dished  up,  presenting  the  hollow  part 
rmost;  fill  this  well  with  Tartar  sauce.  No.  38; 
some  Devil's  sauce.  No.  83,  round  the  base,  and 

• 

0.  559.— SHEEP'S  KTONEYS  WITH  FINE-HEBBS. 

epare  and  broil  the  kidneys  as  indicated  in  the  pre- 
g  case,  and  when  done  and  di>hed  up,  fill  the  well 
ch  kidney  with  a  lump  of  maitre-d'hotel  butter, 
27  ;  pour  a  very  little  glaze  gravy  under  them,  and 
hot. 

No.  560.— SHEEP'S  TBOTTEBS. 

ese  are  easily  obtained  ready  cleaned  and  pirboiled, 
all  tripe-fihopa  throughout  the  country :  they 
d  be  put  on  to  boil  in  water  with  carrot,  onion, 
r.  garnished  bouquet,  salt,  lemon,  or  a  little  vine- 
dx  cknres,  and  a  few  pepperooms.    They  require 
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about  two  hours'  very  gentle  boiling  to  cook  thmn 
thoroughly;  and  when  done,  should  be  rolit,  freed 
from  all  unnecessary  bones,  and  especially  of  the  boofr 
and  a  dingy-looking  curled  substance  of  a  very  offennie 
character,  which  is  found  situated  between  the  separation 
of  the  hoof:  dish  up  the  feet  neatly,  and  poor  some 
Poulette  sauce,  No.  36,  over  them,  and  serve. 

No.  561.-CALFS  UVEB  AND  BAGON. 

Gut  the  liver  in  slices  about  a  quarter  of  an  inch 
thiok,  and  cut  also  some  streaky  bacon  into  small  thin 
slices,  or,  as  they  are  familiarly  termed,  rashers;  fry 
the  bacon  first,  and  drain  it  on  a  plate;  next,  after 
having  floured  the  pieces  of  liver,  fry  these  also  in  the 
fat  from  the  bacon,  and  when  browned  on  both  sides, 
dish  up  the  liver  and  bacon  in  a  circular  row,  placiug  a 
piece  of  each  alternately  :  drain  off  the  fat  from  the  pan 
in  which  the  liver  has  been  fried ;  shake  in  a  little  flour; 
add  a  wineglassful  of  catsup,  a  little  pepper  and  salt, 
and  half  a  gill  of  stock  or  water  ;  stir  altc^ther  over 
the  fire,  until  the  sauce  boils,  and  pour  it  over  the  dished- 
up  liver  and  bacon. 

Note, — ^A  few  sliced  gherkins,  mushrooms,  pickled 
walnuts,  or  even  mixed  pickles,  may  be  added  to  the 
sauce. 

No.  562.— CALF'S  LIVEB  A  LA  MODE. 

Cut  up  about  six  ounces  of  bacon  into  long  square 
strippets  or  lardoons,  and  insert  these  at  equal  distance! 
in  the  interior  part  of  the  liver;  fry  it  whole  in  % 
stowpan  with  two  ounces  of  butter,  a  clove  of  garlic, 
thyme,  bay-leaf  and  parsley — ^tied  together,  an  onion 
stuck  with  eight  cloves,  and  a  bit  of  mace ;  and  when 
the  liver  is  equally  browned  all  over,  add  cairoti, 
turnips,  and  onions,  neatly  turned  of  equal  size,  a  glaa 
of  brandy,  and  stock  or  water,  barely  enough  to  oover 
the  whole;  allow  this  to  simmer  very  gently  for  abont 
two  hours,  taking  care  to  baste  the  liver  frequently  with 
its  own  liquor.    When  done,  place  the  liver  om  its  didi, 
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round  with  the  vegetables ;  strain  the  stock, 
>  grease,  add  a  glass  of  wine  and  a  little 
)il  it  down  to  the  quantity  needed  to  sauce 
•our  it  over,  and  serve. 

No.  563.— SCOTCH  00LL0P8. 

ut  a  pound  of  veal  outlet  into  thin  collops  or 
it  two  inches  in  diameter ;  season  them  with 
irsley  and  shalot,  pepper  and  salt ;  dip  each 
seuten  egg,  crumb  them  over  with  bread- 
id  fry  them  with  a  little  clarified  butter  in  a 
)f  a  very  light-brown  colour ;  dish  them  up, 
:emately  a  veal  oollop  and  a  small  thin  piece 
icon ;   pour  some  piquante  sauce  over  them, 

'  more  convenient,  the  same  sauce  as  indicated 
,  may  be  used. 

4.— VEAL  CUTLETS  WITH  MUSHBOOMS. 

a  pound  or  more  of  veal  cutlets  into  oval, 
heart-shaped  cutlets,  about  a  quarter  of  an 
;  season  with  pepper  and  salt,  fry  them  brown 
les,  and  dish  them  up — alternately  with  small 
1  of  fried  ham,  or  bacon ;  drain  off  half  the 
n  the  pan,  shake  in  a  tablespoonfal  of  flour, 
[irooiQ  catsup,  and  a  handful  of  mushrooms; 
ith  a  gill  of  stock  or  water ;  boil  all  together 
inutes ;  pour  the  sauce  over  the  cutlets,  and 

5.— MINCE  VEAL  WITH  POACHED  EGGS. 

veal  is  most  appropriately  served  when  it 
lat  some  portion  of  a  previously-dressed  joint 

which  case  all  the  meat  should  be  cut  from 
,  minced  into  very  small  thin  shreds,  and  set 
stewpan ;  the  bones  are  to  be  broken  up,  and 
^tewpan  with  an  onion,  carrot,  celery,  half  a 
hyme,  parsley,  two  cloves,  a  few  peppercorns, 
t,  and  about  a  quart  of  water;  set  this  to  boil 
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gently  for  an  hour,  and  when  done,  strain  it,  and  haTing 
removed  all  grease,  make  it  into  white  sauoe, — see  Na 
15;  and  having  stirred  the  sauce  over  the  fire  until 
reduced  to  the  quantity  required  for  your  purpose,  stnii 
one  half  into  a  small  stewpan,  and  add  the  remainder  to 
the  minced  veal;  season  >vith  nutmeg,  grated  lemon- 
peel,  pepper  and  salt ;  make  it  hot ;  pile  it  up  in  tlie 
centre  of  the  dish ;  garnish Jt  round  with  (K)ached  eggii 
and  very  small  pieces  of  rolled  thin  bacon  fried ;  ponr 
the  other  half  of  the  sauce  over  the  minced  veal  and 
round  the  base  of  the  entree,  and  serve. 

No.  566.— CALF8  BRAINS  A  LA  BAAIGOTTE. 

The  two  lobes  of  the  brains  should  be  separated  with 
a  knife,  and  after  being  soaked  in  cold  water  for  awliile, 
the  caul  or  skin  which  envelops  them  must  be  geotlr 
removed  with  the  fingers ;  and,  after  remaining  in  frm 
water  a  little  longer,  they  should  be  slowly  lx)iled  in  half 
pint  of  water  seasoned  with  a  spoonful  of  vinegar,  a 
little  sliced  onion,  carrot,  bay-leaf,  thyme,  pepper  and 
salt :  when  the  brains  are  done,  they  should  be  drained, 
cut  in  thick  collops,  and  dished  up  like  cutlets,  sauced 
over  with  ravigotte.  No.  34,  and  garnished  round  with 
potato  crixpiets. 

No.  507.— CALF'S  BRAINS  WITH  NUT-BROWN  BUTTER. 

Prepare  and  dish  up  the  brains  as  indicated  in  the  pre- 
ceding cjiso ;  pour  some  nut-brown  butter.  No.  54,  over 
them ;  ganiish  the  centre  with  fried  parsley,  and  serve. 

No.  508.— CALFS  BRAINS  FRIED. 

The  brains  are  to  bo  prepared  in  the  first  instance 
as  shown  in  No.  5G6,  and  when  cold,  are  to  be  cut  into 
Klices  — lengthwise— of  about  a  quarter  of  an  inch  in 
thickness ;  these  must  be  dipped  in  frying  batter  Ko. 
288,  fried  in  sufficient  very  hot  lard,  or  other  frying  fat 
— to  make  them  swim ;  turn  them  lightly  over  the  whole 
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ing  fried,  in  order  that  thej  majr  be 
all  over ;  and  when  done,  and  crisp, 
un  up  on  a  napkin  with  fried  parsley, 
the  following  sauceB  separately  in  a 
-tomata,   piqnante,  poor-man's,  rsTi- 
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or  being  deansed,  boiled,  and  cnt  into 
ist  be  added  to  some  well-seasoned 
jnel,  ravigotte,  or  mattre-dlidtel  sanoe 
e  hot :  mix  them  gently  in  this,  and 
^tion  fill  some  paper  oases,  No.  325; 
L-cmmbs  npon  the  tops;  push  in  the 
nutes ;  dish  up  the  cases  on  a  napkin 
,  and  servo  hot 

ngue,  truffle,  mushrooms,  or  any  kind 
added  in  small  quantities. 

ILFS  FEET  A  LA  B0UBGE0I6E. 

a  couple  of  calf  s  feet,  and  parboil  them 
ainutes ;  they  are  then  to  be  placed  in 
alf  a  pound  of  raw  ham  or  gammon  of 
ad  of  knuckle  of  veal,  two  carrots  out 
and  sizes,  six  or  eight  onions,  four 
ed  faggot  of  parsley,  a  wineglass  of 
\  pepper  and  salt;  moisten  with  a 
ivater :  put  the  lid  on,  and  set  the  feet, 
slowly  indeed  by  the  side  of  the  fire 
ITS  and  a  half,  taking  care  to  turn  the 
casionally,  in  order  mat  the  whole  may 
'  glazed  all  over  alike :  care  must  be 
3et,  Sec.,  are  stewing,  that  by  the  time 
le  Btock  or  liquor  should  be  allowed 
I  down  to  the  quantity  required  for 
;  and  when  all  is  done  quite  soft  and 
he  whole  of  the  meats  with  the  vege- 
i ;  pour  the  gravy  orer  all,  and  serre. 
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No.  571.— 0ALF8  PBBT  A  LA  POULETTB. 

As  a  general  rule,  calf  s  feet  are  first  boiled  in  water 
without  any  addition,  for  the  purpose  of  extracdng 
their  gelatine  for  making  jellies ;  but  even  then,  pro- 
vided the  feet  are  not  too  much  done,  so  as  to  beoone 
worthless,  they  should  be  drained  on  a  dish,  seasoned 
with  a  little  vinegar,  chopped  parsley  and  shalot,  pepper 
and  salt,  and  after  being  allowed  time  to-  become  well 
impregnated  with  this  seasoning,  should  be  made  bot 
with  a  good  bit  of  glaze  and  a  couple  of  Indian  gher- 
kins sliced  up. 

Note, — Oairs  feet  prepared  as  above  may  also  be 
warmed  in  some  Poidette,  fine-herbs,  tomata,  piqoante, 
or  ravigotte  sauce. 

No.  572.- CALF'S  FEBT  FRIED. 

When  the  feet  have  been  boiled,  seasoned  as  in  No.  571, 
and  are  cold,  cut  them  in  pieces  the  size  of  a  small 
cutlet ;  dip  each  piece  in  batter,  No.  288  ;  fry  them  in  hot 
fat,  and  when  become  crisp,  let  them  be  drained  on  a 
cloth,  dished  up  on  a  napkin  with  or  without  fried 
par&loy,  and  some  tomata,  piquaiite,  or  ravigotte  sauce, 
served  separately. 

No.  673— LAMB'S  HEAD  GALLIMAUFRIED. 
See  Sheep's  Head,  No.  423. 

No.  674.— LAMB'S  FRY. 

Lamb's  fry  consists  of  the  heart,  liver,  melt,  brains, 
kidneys,  the  frill,  breads,  and  other  delicacies;  these 
should  be  cut  in  slices,  seasoned  with  popper  and  salt 
floured  over,  and  fried  crisp;  and  when  browned  on 
both  sides,  should  be  dished  up  with  fried  parsley,  and 
served  with  good  gravy,  or  any  sharp  sauce. 
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To.  STS.-LAMB'S  FEET  A  LA  POULETTB. 

's  feet  are  always  easily  obtained  ready  scalded 
led  from  the  butcher  or  the  tripe-shop.  Thev 
i)e  put  in  a  stewpan  with  an  onion  stuck  with 
ves,  a  sliced  carrot,  garnished  faggot  of  parsley, 
oms,  enough  salt  to  season,  the  pulp  of  a  lemon, 
ices  of  chopped  suet,  and  sufficient  water  to  let 
'im ;  put  the  lid  on,  and  boil  them  very  gently 
ne — mis  will  take  about  an  hour.  When  about 
up,  the  feet  must  be  drained  on  a  cloth,  all  the 
>nes  removed,  and  a  black  curled  noisome  sub- 
:aken  out  from  between  the  hoofs;  this  done, 
le  feet  neatly  piled  in  their  dish;  pour  some 
)  sauce  with  mushrooms,  No.  36,  over  them; 
with  potato  croquets,  and  serve. 

No.  576.— LAMB  CHOPS  BREADED. 

)  chops  are  best  when  cut  with  a  slice  of  the 
and  its  fat  left  adhering  to  the  chop;  they 
be  seasoned  with  pepper  and  salt,  dipped  in 
butter,  well  crumbed  over  with  fresh  bread- 
and  carefully  broiled  of  a  light-golden  brown 
sides,  and  served  with  fried  parsley  and  tomata 

.  577.— LAMB  CUTLETS  WITH  CUCUMBEBS. 

a  neck  of  lamb  as  demonstrated  in  No.  555, 
pare  the  cutlets  in  exactly  the  same  manner, 
lone,  glaze  them  over,  and  having  dished  them 
i  circular  row,  fill  the  centre  with   cucumber 

No.  109,  pour  some  of  the  sauce  round  the  base 
atlets,  and  serve. 

!io.  578.— LAMB  CUTLETS  A  LA  EGBERT. 

the  cutlets,  season  with  pepper  and  salt,  dip 

beaten  egg  and  crumb  them  over,  and  pat  the 

on  closely;  dip  each  cutlet  in  some  clarified 

srumb  them  again,  and  pat  them  into  shape  with 
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the  blade  of  a  knife ;  broil  the  cutlets  over  a  clear  fin, 
of  a  light  colour,  and  when  done,  and  glazed  over,— 
dished  up,  and  sauced  round  with  some  Eobert  fiance, 
No.  35,  Kend  to  table. 

No.  579.— R048TED  SWEETBBEAD8. 

Soak  the  sweetbreads  in  cold  water  for  a  couple  of 
hours  to  draw  all  the  blood  out,  and  by  this  metni 
render  them  more  delicate  and  white  ;  parboil  them  in 
water  for  five  minutes,  immerse  them  in  cold  water  to 
cool  them,  and  trim  away  all  extraneous  parts  in  the 
tbi-m  of  sinew  and  skin :  next,  dip  a  paste-brush  in 
two  raw  3'olks  of  eggs,  and  having  rubbed  the  sweet- 
breads all  over  with  the  egg,  and  rolled  them  in  fine 
biead-crumbs,  you  then  sprinkle  them  over  with  ckri- 
iied  butter,  and  brcad-ci-umb  them  again,  and  plaot 
them  in  a  sautapan  containing  about  two  ounces  of 
dissolved  butter,  and  set  them  in  a  sharp  oven  to  bake 
for  about  half  an  hour,  basting  them  frequently  with 
the  butter  from  the  pan.  When  they  are  done  of  • 
light-golden  bro^vn,  dish  them  up  with  plain  gravy  (if 
for  a  delicate*,  or  convalescent  person),  or  else  garnish 
them  with  any  kind  of  dressed  vegetables;  and  thej 
may  be  sjiuced  with  any  kind  of  white  sauce. 

No.  580.— SWEETBREAD  CUTLETS. 

First  soak  and  parboil  the  sweetbreads  as  directed  in 
the  foregoing  ease,  and  when  cold,  cut  them  in  thin 
slices  lengthwise  ;  trim  them  neatly  into  shape  without 
waste;  season  the  cutlets  thus  produced  with  pepper 
and  salt;  brush  them  over  witn  raw  yolks  of  ^a»; 
breiid-cruuib  them,  and  after  dipping  each  in  clannel 
butter,  cnimb  them  over  again ;  pat  them  into  shape ;  fry 
them  on  both  sides  with  clarified  butter  in  a  sautapan. 
and  when  done,  glazed,  and  dished  up,  garnish  the 
centre  with  any  kind  of  dressed  vegetable ;  pour  some 
Allomande,  B6chamel,  or  gravy  round  the   base,  and 

861'Ve. 
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No.  681.— BEEFSTEAKS  A  LA  FRANC AlSa 

These  aro  cut  from  that  part  of  a  rump  or  sirloin  of 
beef  which  is  called  the  fillet — better  kuown  to  most 
English  people  by  the  apcllation  of  **  the  under-cut 
from  a  sirloin  :'* — for  this  purpose  procure  about  a  pound 
ind  a  half  of  fillet  of  beef;  pare  oti'  all  sinew  and  cxcesii 
of  &t;  cut  the  fillet  in  slices  about  half  an  inch  thick, 
ttd  season  them  on  a  plate,  with  a  little  oil,  pepper  and 
alt;  broil  on  l>oih  sides— a  little  under-done ;  dish  them 
ipwith maitre-dhotel  butter, Ko.  127, under  them ;  gar- 
Uih round  with  fried  potatoes ;  glaze  the  beefsteaks,  and 
Krve  before  the  butter  is  melted. 

No.  582.— BEEFSTEAK  A  LA  CHATEAUBRIAND. 

In  this  case  the  fillet,  when  trimmed,  should  be  cut  in 
dices  an  inch  thick,  seasoned  with  oil,  pepper  and  salt, 
grilled  with  their  gravy  pouring  from  them  when  dished 
^  garnished  with  mushrooms  au  gratin,  No.  076,  and 
p^rigueux  sauce  poured  over  them. 

No.  583.— BEEFSTEAKS  WITH  ANCHOVY  BUTTER. 

Prepare  the  fillet  steaks— and  bnnl  them  as  directed 
ill  No.  581,  and  when  dished  up,  place  anchovy  butter, 
No.  128,  under  them;  fried  potatoes  in  the  centre ;  glaze 
the  steaks,  and  serve. 

No.  584.- -EPICUREAN  BEEFSTEAK. 

Prepare  the  fillet  steaks  as  shown  in  No.  582 ;  dish 
bhem  up  with  epicurean  butter,  No.  130,  under  them; 
pour  truffle  sauce,  No.  Go,  over  them;  garnish  round 
prith  oval  slices  of  potatoes  fried,  and  serve. 

No.  585.— FILLETS  OF  BEEF  A  LA  SOUBISE. 

These  are  prepared  as  in  No.  581 ;  and  previously  to 
liabing  them  up,  some  Soubise  sauce,  No.  58,  should  be 
piled  in  the  cexitre  of  tlie  dish ;  and  the  grilled  fillets  iA 
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beef  being  neatly  placed  round  this,  pour  a  little  hiU- 
glaze  round  the  dish,  and  serve. 

Note, — Fillets  of  beef,  or  steak-fillets,  prepared  ai 
directed  in  No.  581,  may  also  be  served  with  all  kindi 
of  dressed  vegetables  as  a  garnish ;  or  with  any  of  tlie 
under-named  sauces ;  viz.,  tomata,  piquante.  Proven^ 
oyster,  Lyonnaise,  mushroom,  &o. 

No.  586.— 0ALPT3  HEAD  AND  BACON. 

The  half  of  a  calfs  head  is  generally  considered 
enough  for  any  ordinary  purpose :  this  should  be  fint 
well  soaked  in  cold  water  for  an  hour  or  so,  parboiled  in 
water  with  salt  for  twenty  minutes,  and  then  placed  in 
a  stowpan  with  an  onion  stuck  with  six  cloves,  oarroti 
celery,  garnished  faggot  of  parsley,  a  bit  of  mace,  sod  i 
good  tablespoonful  of  salt,  a  little  chopped  suet  and  the 
pulp  of  a  lemon ;  moisten  with  enough  water  to  let  the 
calfs  head  swim,  and  set  the  whole  to  boil  gently  for 
about  an  hour  and  a  half;  and  when  done,  place  the 
head  on  its  dish,  cut  the  tongiio  in  collops,  and  place 
these  at  one  end,  the  brains  (having  been  prepared  as  in 
No.  566)  at  the  other  end,  and  Kume  bniall  rashers  d 
fried  bacon  in  the  ilanks  of  the  dish ;  pour  some  panlej 
sauce,  No.  48,  over  the  calfs  head,  and  serve. 

No.  587.— CALF'S  HEAD  HASHED. 

The  calfs  head  for  hashing  must  be  prepared  in  tlie 
first  instance  as  directed  in  the  foregoing  cate ;  or,  il 
it  may  happen,  the  remains  of  a  calfs  head  dressed  fit 
a  previous  day's  dinner,  will  do  equally  as  well  ftf 
hashing.  In  either  case,  the  head  must  be  cut  in  neatij- 
trimmed  pieces,  about  the  size  and  form  of  a  five-shilling 
piece,  and  placed  in  a  stewpan.  Next,  chop  six  shaloii 
and  put  this  in  a  stewpan  with  a  tablespoonful  of  Croflt 
and  Blackwell's  Indian  Chutnee,  and  a  wineglassfulof 
vinegar;  boil  this  down  to  half  its  original  quanti^; 
then  add  a  pint  of  the  stock  in  which  the  calfs  heil 
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m  been  boiled,  two  ounces  of  glaze,  and  an  ounce  of 
liter  kneaded  with  an  ounce  and  a  half  of  flour ;  stir 
is  sauce  over  the  fire  to  boil  for  a  quarter  of  an  hour, 
d  then  strain  it  to  the  pieces  of  calTs  head ;  add  a 
ile  browning  to  give  it  a  rich  colour;  simmer  all 
^Bther  for  ten  minutes ;  pile  up  the  pieces  of  calfs 
id  in  the  centre  of  the  dish ;  garnish  round  with  fried 
gs  and  Indian  gherkins;  pour  the  sauce  over  the 
lole,  and  serve. 


No.  588.— CALF'S  HEAD  BBOILED. 

Boil  half  a  calfs  head  as  shown  in  No.  586;  and 
len  done,  take  it  out  of  its  stock,  and  set  it  in  a  cool 
toe  to  become  half  cold.  Kext,  place  the  head  on  ^ 
leased  baking-dish ;  rub  two  yolks  of  raw  eggs  all  over 
I  surface;  sprinkle  thickly  80ine  fried  biead-crumbH, 
.  29t> ;  upon  this  pour  a  little  of  the  stock  on  the  dish 
keep  the  head  moist;  sprinkle  an  ounce  of  dissolved 
tter  over  the  crumbing;  push  the  disb  containing  the 
id  in  the  oven  to  bake  for  about  twenty  minutes,  and 
en  quite  hot,  place  it  on  its  dish ;  garnish  it  with  the 
igue,  brains,  and  small  slices  of  fried  bacon;  suucc 
ind  with  piquante  sauce,  No.  22,  and  sei-ve. 


No.  589.-CALFS  HEAD  A  LA  FINANCIE31E. 

Bone  the  calfs  head,  and  after  it  has  been  parboiled 
water  with  salt  for  twenty  minutes,  and  has  cooled, 
;  it  up  into  pieces  about  two  inches  in  diameter,  or 
lare ;  trim  these  neatly,  and  boil  them  with  the  same 
^etables,  &c.,  as  recommended  in  No.  586  ;  and  when 
le,  dish  up  the  head  as  foUows :  viz., — skin,  trim, 
1  split  the  tongue,  and  lay  it  flat  in  the  centre  of  the 
h :  at  each  end  of  this  place  the  ears  (previously 
aped  and  curled) ;  set  the  brains  on  the  tongue,  and 
-88  the  pieces  of  head  in  close  rows  all  round ;  pour  a 
lanciere  ragout,  No.  104,  over  the  dish,  and  serve. 

Q  2 
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No.  590.— CALFS  HEAD.  TUBIXE  FASHION. 

Let  the  calf  s  head  be  prepared  as  in  the  foregoi 
case,  with  this  difference,  that  a  bunch  of  turtle  her 
consisting  of  basil,  marjoram,  lemon-thyme,  and  a  lit 
pennyroyal,  together  with  six  shalots,  should  be  add 
The  stock  may  be  used,  with  the  addition  of  some  git 
and  madeira  to  make  the  sauce,  as  directed  in  No. 
and  when  finished,  should  be  strained  into  a  bainma 
stewpan  (see  Adams'  Illustrations). 

^Vhen  about  to  send  to  table,  dish  up  the  calfs  he 
as  shown  in  the  preceding  number,  garnish  with  de 
rated  quenelles,  mushrooms,  and  crayfish;  pour  1 
sauce  over  all,  and  serre. 

No.  591.— HARICOT  OF  OX-TAIL. 

Divide  the  ox-tail  at  the  joints,  which  are  indical 
by  a  somi-transparent  spot  on  the  sinews  which  count 
the  joints  ;  parboil  them  in  water  for  ten  minutes,  a 
trim  away  all  asperitius,  so  as  to  give  the  pieces 
smooth,  rounded  appearance ;  put  them  in  a  stewpan  wi 
cariot,  celery,  fa<xgot  of  parsley,  an  onion  stuck  wi 
six  cloves,  a  bit  of  mace,  a  dozen  peppercorns,  a  spooni 
(if  salt,  and  two  quarts  of  water ;  boil  very  gently  for  t\ 
hours,  and  when  the  pieces  are  become  quite  tende 
take  them  up  on  a  dish,  and  set  them  aside.  Sirs: 
tbe  stock  into  a  stewpan,  remove  all  grease  from  i 
surface,  stir  in  four  ounces  of  brown  thickening,  No.  S 
add  about  half  a  pound  of  shaped  carrots,  the  same  ( 
turnips,  and  eight  middle-sized  oniuns ;  season  wit 
popper  and  salt ;  allow  the  whole  to  boil  very  gentl 
until  the  vegetables  are  done,  and  then  remove  thfli 
carefully  into  a  stewpan  already  containing  the  pieoa 
of  ox-tail ;  hkim  the  sauce ;  boil  it  down  if  too  thin ;  tM 
a  lump  of  sugar ;  strain  it  to  the  ox-tail,  &o. ;  allow  ik 
haricot  to  simmer  for  ten  minutes  over  the  fire, «» 
serve  neatly  in  its  dish. 
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X.--OX-TAIL  WITH  STEWED  PEAS. 

)x-tail  as  directed  in  No.  591,  and  when 
the  pieces  into  a  clean  stewpan;  strain 

ee  it  from  greane,  and  boil  it  down  to  thin 

is  to  the  pieces  of  tail. 

t  to  send  to  table,  warm  the  ox-tail  in  its 

e  the  pieces  in  a  circle  on  the  dish ;  garnish 

th  stewed  peas,  No.  690 ;  pour  the  glaze 

e  of  the  ox- tail,  and  serve. 

ails  prepared  as  above  may  also  be  served 
Kpinach,  Jardiniere,  Mac^oine,  or  any 

dressed  vegetable. 

-OX-TAIL  BREADED  AND  GRILLED. 

0  the  ox-tail ;  and  when  done,  and  cold, 
ces  neatly;  season  them  with  chopped 
bhalot,  pepper  and   salt;    egg  and  bread- 

and   after   having  sprinkled  each   piece 

1  butter,  bread-cninib  them  again  ;  place 
ox-tail  on  a  sautapan  containing  an  ounce 
sh  in  the  oven  for  about  twenty  minutes  to 
a  lijj^ht-golden  brown,  and  when  done,  disli 

Hhalot  gravy.  No.  64. 

ailH,  prepared  as  above,  may  also  be  served 
ance,  No.  38. 

r.— BREAST  OF  MUTTON  GRILLED. 

.'  mutton  intended  for  braizing  should  be 
nd  securely  tied  with  string,  like  a  large 

when  it  is  corded  several  times  across ; 
n  is  needed  to  prevent  the  breast  from 
3e8  when  done,  and  while  it  is  being  taken 
om  the  necessity  of  its  over-braizing,  in 
T  it  mellcnv,  would  bo  the  case.  The  breast 

ing  thus  corded,  let  it  be  braized  in  some 
ed  with  a  small  complement  of  vegetables, 
len  done  quite  tender,  take  it  up  by  the 
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string  carefully  on  to  a  difih ;  pull  out  all  the  bone 
place  another  dish  on  the  breast  to  press  it  smoc 
without  smashing  it;  and  as  soon  as  cold,  cut  it  ii 
oblong,  square,  or  heart-shaped  cutlets :  all  excess  of 
should  be  pared  away ;  the  cutlets  should  be  very  light 
scored  in  diamond  tracing,  seasoned  with  pepper  a 
salt,  dipped  in  dissolved  butter,  and  well  crumbed  ovt 
the  crumbing  being  closely  patted  on  each  breast-cut 
with  a  knife.  When  about  to  send  to  table,  grill  t 
cutlets  on  both  sides  of  a  light  colour;  dish  up,  a 
sauce  round  with  piquante,  tomata,  Italian,  or  any  otl 
kind  of  sauce  best  suited  to  your  taste  or  convenience 


No.  594a.— IBISH  STEW. 

Ciit  up  about  four  pounds  of  either  neck  or  loin  of  muttnn  i 
eight  or  ten  neatly  trimmed  chops,  paring  away  all  excess  of 
and  rough  bone ;  season  plentifully  with  pepper,  and  moderat 
with  salt ;  place  the  chops  in  a  deep  stewpan  or  sauce|^an,  n 
sufficient  water  to  cover  in  their  surface,  add  eight  good  si 
onions,  put  the  lid  on  and  set  the  whole  on  the  fire  to  stew  geo 
for  half  nn  hour;  the  ste^  must  then  be  removed  from  the  t 
the  liquor  poured  into  a  basin,  and  after  being  freed  from 
grease,  is  to  be  poured  back  to  the  chops ;  add  a  dozen  pee 
potatoes,  and  a  [)int  of  good  stock  or  gravy,  if  handy,  or  uiL 
that,  (in  case  that  the  moisture  has  been  reduced  to  half  its  c 
ginal  quantity)  a  like  quantity  of  water  will  do.  llie  whole 
then  to  be  placed  on  the  fire  to  boil  gently  for  about  three  quart 
of  an  hour,  due  care  being  ti^en  that  the  moisture  does  not  1 
come  wholly  absorbed  by  the  stew,  or  burnt  at  the  bottom  of  I 
stewpan,  as  this  latter  accideiit  would  entirely  spoil  the  dii 
As  soon  as  the  Irish  stew  is  done,  let  it  be  dislied  up  as  follow 
viz. :  first  remove  the  potatoes  carefully  on  to  a  plate,  and  tl 
use  a  fork  and  spoon  to  place  the  cutlets  or  chops  neatly  rov 
the  dish,  add  the  potatoes  in  their  centre,  and  pour  the  gravy  a 
onions,  &c.,  over  the  whole,  and  serve  hot. 

Note. — A  less  expensive  method  of  making  Irish  stew,  is 
use  the  scrag  end  of  a  neck  of  mutton,  or  indeed  any  iufei 
])ieces  of  meat  most  convenient,  as  well  as  the  remains  a 
cooked  joint  of  beef,  mutton,  or  Yeal. 
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CHAPTER  XIV. 

ENTBEES  OF  SUPEBIOB  CLASS. 


No.  595.— OX-PALATES  A  LA  FLORENTINE. 

The  ox-palates  must  be  soaked  in  water  with  a  good 
liandfal  of  salt  for  several  hours,  being  frequently 
handled  to  extract  the  mucus  ;  they  must  next  be  par- 
boiled in  water  with  salt  until  the  homy  cuticle  or  skin 
which  covers  the  roof  part  is  easily  scraped  off.  When 
thoroughly  cleansed,  they  are  to  be  put  in  a  stewpan 
with  carrot,  onion,  celery,  faggot  of  parsley,  six  cloves, 
mace  and  peppercorns,  a  clove  of  garlic,  an  ounce  of 
tali,  and  three  quarts  of  water  or  stock,  and  boiled  very 
gently  for  about  four  hours :  when  done  quite  tender, 
they  are  to  be  put  in  press  between  two  dishes  until 
oold.  The  best  part  of  the  palates  should  then  be 
■tamped  out  with  a  cii'cular  tin  cutter  the  size  of  a 
OTOwn-piece,  and  put  in  a  stewpan  with  some  of  their 
■tock  previously  boiled  down  to  glaze  :  the  trimmings, 
together  with  ham,  and  the  addition  of  any  other  meat 
most  convenient,  are  to  be  made  into  Polpetti,  No.  354, 
cmmbed,  and  fried,  and  dished  up  alternately  with  the 
palates;  place  some  macaroni  k  la  Milanaise,  No.  126, 
in  the  centre ;  pour  Italian,  or  any  other  brown  sauce, 
round  the  base  of  the  entree,  and  serve. 

No.  596.—OX-PALATES  CURRIED. 

Cleanse  and  braize  the  palates,  as  in  the  preceding 
and  when  done,  pressed  and  cold,  cut  each  in 
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tqnare  or  oblong  pieces,  and  put  Ihem  into  a  stewpan, 
with  sufficient  cuny  sauce,  Ko,  85,  for  iLe  purpose; 
make  it  hot,  and  serve  the  curried  ox-palates  in  a  border 
of  plain  rice. 

No.  597.— MUTTON  CUTLETS  A  LA  80XJBI8E. 

Trim  a  neck  of  mutton,  and  divide  it  into  cutlets, 
according  to  directions  given  in  Ko.  555;  place  the 
outlets  in  neat  order  in  a  sautapan  with  an  ounce  of 
butter,  pepper  and  salt :  fry  them  brown  on  both  sides 
alike ;  shake  an  ounce  of  flour  over  and  about  the  cutlets; 
moisten  with  a  wineglassful  of  catsup  and  half  a  pint  of 
stock  or  water ;  stir  or  rather  move  tbe  whole  over  ths 
fire  until  it  boils,  and  allow  it  to  stew  gently  for  about 
twenty  minutes ;  the  cutlets  should  then  be  dished  up 
in  a  circle,  some  thick  onion  or  Soubise  sauce,  No.  58, 
piled  up  in  the  centre,  and  after  all  grease  and  scum 
have  been  removed  from  the  sauce,  and  it  has  been  boiled 
down  to  a  proper  consistency,  pour  it  round  the  cutlets, 
and  serve. 

No.  598.— MUTTON  CUTLETS  A  LA  VICOMTESSE. 

Trim,  season,  and  fry  the  cutlets  as  in  the  preceding 
number;  and  when  done  on  both  sides,  add  chopped 
mushrooms,  a  little  cooked  hum,  or  lean  of  bacon, 
parsley  and  shalots ;  season  with  nutmeg,  pepper  and 
salt,  the  juice  of  a  lemon,  and  a  good  pinch  of  sugar; 
add  a  good  tablespoonful  of  flour,  moisten  with  h^f  a 
pint  of  stock,  and  an  ounce  of  glaze ;  stir  the  sauce  on 
the  fire  until  it  has  boiled  for  twenty  minutes,  and  has 
become  i  educed  to  a  satisfectory  consistency  or  thick- 
ness. About  four  raw  yolks  of  eggs  must  then  be  added, 
and  quickly  stined  in  with  the  sauce  over  the  fire  to 
bind  it ;  the  cutlets  and  sauce  should  now  be  allowed  to 
cool  partially,  and  then  each  cutlet  must  be  covered  and 
smoothed  over  with  some  of  the  sauce,  and  placed  flat 
on  a  dish  to  become  cold  and  set  firm,  so  as  to  enable 
you  to  egg  and  bread-orumb  them ;  place  the  cutlets 
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flatly  in  order  in  a  fryiDg-bahket  (see  Adams'  Illustra- 
tions) ;  immerse  them  in  hot  lard,  and  having  fried  them 
of  a  light-brown  colour,  dish  Ihem  up  with  a  small 
paper  frill  on  the  bone  of  each  cutlet ;  gamihh  the  centre 
with  any  kind  of  dressed  vegetable ;  pour  some  sauce 
round  the  base,  and  serve. 

No.  599.— MUTTON  CUTLETS  A  LA  REFORME. 

Havine  trimmed  the  cutlets,  let  them  be  bread- 
ommbed  Dy  first  dipping  them  in  beaten  eggs,  and  then 
bread-crumbing  them  with  equal  parts  of  dried  bread- 
carambs  and  finely-chopped  lean  of  cooked  ham  mixed 
together :  the  cutlets  must  then  be  fried  on  both  bides, 
and  when  thoroughly  done,  are  to  be  dished  up  in  a 
circle,  the  centre  garnished  with  reform  chips,  No.  103  ; 
pour  some  reform  sauce,  No.  28,  over  the  cutlets,  and 


No.  600.— MUTTON  CUTIiBTS  A  LA  PROVENCALE. 

First,  chop  about  six  large  onions  fine  and  put  them 
into  a  stewpan  with  a  small  piece  of  garlic,  two  ounces 
of  butter,  nutmeg,  pepper  and  salt,  and  the  juice  of  a 
lemon ;  put  the  lid  on  the  stewpan,  and  set  it  to  simmer 
very  gently  over  a  very  slow  fire,  until  the  onions  are 
quite  done,  without  being  fried  brown :  four  yolks  of 
eggs  must  then  be  added  to  bind  the  onions  into  a  thick 
kind  of  paste.  Meanwhile  your  cutlets  having  been  sea- 
soned and  fried,  or  rather  saut^cd,  as  it  would  be  most 
properly  termed,  cover  the  one  side  of  each  cutlet  about 
hall  an  inch  thick  with  the  preparation  of  onions,  itc. ; 
smooth  the  surface  with  a  knife ;  egg  it  over  with  a 
brush;  sprinkle  fried  bread-crumbs  and  grated  Par- 
mesan cheese,  mixed  in  equal  proportions  all  over  the 
cutlets ;  place  them  in  neat  order  on  a  buttered  santa- 
pan ;  add  a  spoonful  of  gravy  by  way  of  moisture  under 
the  cutlets ;  push  them  in  the  oven  for  ten  minutes,  and 
when  hot,  dish  them  up  in  a  circle ;  garnish  their  centre 
with  potatoes  scooped  out  in  the  shape  of  small  balls  and 
fried ;  {xmr  some  good  gravy  round  the  base,  and  serve. 
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No.  601. -FILLETS  OF  MUTTON,  ROEBUOK  FASHION. 

Remove  the  fillet  or  meaty  part  wholly  from  the  «pioa] 
bones  of  a  loin  of  mutton;  and  then*  having  pared 
away  all  the  fat  and  sinew,  divide  it  across  in  two  equal 
parts ;  again  subdivide  these  lengthwise  each  into  four 
fillets ;  if  properly  cut,  they  will  not  require  trimming. 
The  fillets  must  be  closely  larded,  and  pickled  for  some 
houre  in  a  marinade,  No.  299 ;  and  afterwazda  drained, 
and  placed  in  rows  on  butter  in  a  sautapan,  with  a  gill 
of  their  clear  pickle,  and  set  in  a  sharp  oven  to  bake  for 
about  a  quarter  of  an  hour ;  when  done,  they  most  be 
salamandered  over,  (the  larding  quickly  run  down  over 
the  fire  to  cause  the  fillets  to  absorb  all  their  (PAvy,) 
glazed,  and  dished  up  in  a  circle,  garnished  with  French 
beans,  green  peas,  or  fried  potatoes,  sauced  with  ohdvrenil 
sauce,  No.  29,  and  sei'ved. 

No.  602— FILLETS  OF  MUTTON  A  LA  JABDINIEBE. 

These  are  prepared  as  indicated  in  the  preceding 
number,  and  when  dished  up,  should  be  gaiiiished  with  a 
Jardiniere  in  the  centre,  and  some  brown  sauce  incorpo- 
rated with  the  gravy  in  which  the  fillets  have  been 
braized  (and  freed  froip  grease)  should  be  poured  round 
the  fillets. 

No.  603.— ESCALOPES  OF  MUTTON  WITH  FENE-HEliBS. 

The  chump-end  of  a  loin  of  mutton  may  be  turned  to 
account  for  this  purpose,  by  first  cutting  off  all  the  meat 
in  thin  slices,  and  then  dividing  these  into  neatly- 
trimmed  collops,  and  placing  them  in  rows  in  a  sautapan 
containing  an  ounce  of  dissolved  butter ;  season  with 
popper  and  salt,  fiy  them  quickly  over  a  brisk  fire  until 
i)rowned  on  both  sides,  uien  add  a  tablespoonfol  of 
fiour,  some  chopped  mushrooms,  parsley  and  shaloi, 
the  juice  of  half  a  lemon,  a  spoonfiil  of  catsup,  and  a  gill 
of  stock  or  water ;  stir  altogether  over  the  fire  fw  firt 
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minutes;  pile  tip  the  escalopes  in  the  centre  of  the  dish  ; 
nmish  rouDd  with  potato  croquets  or  sippets  of  toasted 
bread,  and  serre. 

No.  604.— VEAL  CUTLETS  A  LA  PINANOIEBE. 

Abont  six  bones  of  the  best  end  of  a  neck  of  veal  will 
be  required  for  this  purpose ;  the  chine-bone  must  first 
be  removed  with  a  small  saw,  and  also  the  upper  part 
of  the  cutlet  or  rib-bones,  leaving  the  bones  intended 
to  form  the  cutlets  only  about  three  inches  long :  the 
cutlets  must  then  be  divided,  trimmed,  and  closely 
laided.  Next,  garnish  the  bottom  of  a  fricandeau-pan 
(see  Adams'  Illustrations)  with  sliced  carrot,  onion, 
celery,  a  garnished  &ggot  of  parsley,  and  an  onion 
stack  with  six  cloves ;  place  the  larded  cutlets  on  this 
bed  of  vegetables,  with  their  bones  all  pointing  to  the 
centre  of  the  pan;  moiKten  with  stock  or  water,  just 
enough  to  reacii  up  to  the  edge  of  the  larding ;  cover 
with  a  buttered  round  of  paper ;  set  the  pan  on  the  fire 
to  boil,  and  then  push  it  in  the  oven  to  braize  for  about 
«n  hour  and  a  half,  basting  the  cutlets  frequently  with 
their  own  liquor;  and  when  they  are  nearly  done,  sala- 
mander (see  Adams'  Illustrations)  the  larding,  glaze  it, 
and  dish  up  the  cutlets  in  the  reversed  position — that  is, 
with  the  bones  under,  thus  showing  the  larded  part 
uppermost:  use  the  strained  stock  &om  the  cutlets  to 
miB^e  the  sauce  for  the  Financi^re,  No.  104;  garnish 
and  sauce  the  entr^. 

No.  605.— VEAL  CUTLETS  A  LA  MAINTENON. 

These  may  be  cut  either  from  the  neck,  or  from  a 
pound  or  more  of  what  is  termed  veal  cutlet ;  the  cutlets 
must  be  seasoned  and  fried  brown  on  both  sides,  and 
finished  with  fine-herbs,  <&c.,  in  exactly  the  same  manner 
as  cutlets  k  la  Vicomtesse,  No.  598,  with  this  exception, 
that  instead  of  bread-crumbing  them,  they  are  to  be  en- 
cased in  papers,  as  follows :  viz., — take  as  many  sheets 
of  wriiing-pi^r  as  you  have  prepared  cutlets,  and  by  out- 
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ting  off  the  outer  angles  with  FciBSorSt  give  them  to 
thing  of  a  heart-shape,  remembering  thkt  they  mnst 
sufficiently  largo  to  enfold  the  outlets ;  oil  theve  pa] 
on  both  sides ;  place  a  cutlet  maslfed  with  a  sufficie 
of  its  sauce  so  as  entirely  to  cover  it  all  over  inside 
paper,  overlapping  it  with  the  upper  half,  and  t 
neatly  and  tightly  fold  or  rather  twist  in  tlie  edges  of 
paper  in  01  dor  effectually  to  prevent  the  sauce  f 
escaping  while  the  cutlet  is  being  broiled.  Aboi 
\|uarter  of  an  hour  before  sending  to  table,  place 
cutlets  on  a  baking-sheet  slightly  oiled,  push  them 
rather  sharp  oven  to  remain  there  until  their  envek 
become  lightly  browned,  and  the  cutlets  are  thorou^ 
warmed ;  disli  them  up  with  fried  parsley  in  the  cen 
and  serve.     These  cutlets  may  also  be  grilled. 

No.  606.— VEAL  CUTLETS  A  LA  RUSSE. 

These  cutlets  muKt  first  be  fried  on  l>oth  sides,  c 
cutlet  is  to  be  covered  on  one  side  only  with  a 
paration  made  with  horseradish,  <fec.,  see  No.  92.  n 
witli  three  sticks  of  horseradish  instead  of  one  a.s  the: 
stated,  the  preparation  to  be  laid  on  half  an  inch  th 
egged  over  and  crumbed  with  a  mixture  of  gmted  cb 
and  fried  bread-crumbs :  the  cutlets  are  to  be  place< 
a  circular  row  on  a  buttered  sautapan,  with  a  coupl 
spoonfuls  of  jjjravy  under  them,  pushed  in  a  sharp  0 
for  ten  niiniiU's  to  make  them  perfectly  hot;  dish  tl 
up,  garnish  the  centre  with  any  kind  of  dressed  v( 
table  ;  ]K)ur  some  thin  tomata  sauce  round  the  bas< 
the  entree,  and  serve. 

No.  007.— SWEETBREADS  A  LA  TOULOUSE. 

Soak  the  sweetbreads  in  water  for  a  couple  of  houi 
extract  all  the  blood;  paiboil  them  for  five  minutes 
to  set  them  iinn,  and  after  being  cooled  in  water,  1 
and  lard  them  closely ;  place  them  in  a  deep  bhwU 
on  a  thin  bed  of  sliced  carrot,  onion,  celery ;  moi 
with  just  enough  stock  to  reach  up  to  the  comme 
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t  of  the  larding,  pusli  them  in  a  rather  bharp  oven 
raize  for  about  tweuty-minutes,  basting  them  fre- 
itly  ^ith  their  own  liqnor ;  and  when  done,  sala- 
iered,  and  glazed,  dish  them  up  against  a  pile  of 
quenelles,  placed  in  an  angular  form  by  forming 
angle  with  three,  and  placing  the  fouHh  in  their 
re ;  garnish  round  the  sweetbreads  with  Toulouse 
at,  Mo.  125,  and  serve. 

No.  608.— SWEETBREADS  A  LA  YILLEROI. 

&rboil  the  sweetbreads  for  ten  minutes,  with  a  little 
in  the  water,  and  when  done  and  cooled,  cut  them 
lices  a  quarter  of  an  inch  thick  ;  trim  these  neatly 
lout  waste  ;  dip  each  with  a  fork  in  some  stiffly-re- 
3d  Allemande  sauce,  No.  1 7,  and  place  them  in  rows 
i  baking-sheet  upon  rough  ice  to  become  firmly  set ; 
r  must  now  be  egged,  crumbed,  placed  in  order  in  a 
Dg-basket,  fried  in  hot  lard,  of  a  light-brown  colour, 
led  up  in  a  circular  row,  the  centre  garnished  with 
kind  of  dressed  vegetable,  some  thin  sauce  poured 
od  the  base ;  then  send  to  table. 

Ko.  609.— TENDONS  OF  VEAL  AND  SPINACH. 

Hiat  part  of  the  calf  which  is  called  tendons,  consists, 
foint  of  fact,  of  the  gristly  portion  of  the  breast-bone 
ich  has  not  yet  become  hardened  into  bone ;  this  is 
lated  towards  the  thick  edge  of  the  breast  of  veal, 
ter  having  first  removed  fhe  meat  from  the  tendons, 
t  them  straight  along  the  end  of  the  lib-bones, 
ving  the  flap  of  meat  on  to  the  ribs :  next,  slice  off 
Jh  portion  of  the  breast-bone  as  may  have  become 
ined  into  bone,  divide  the  tendon  or  gristle  part  into 
uu^  pieces  the  size  of  a  cutlet ;  place  these  in  a  stew- 
1  on  a  bed  of  carrots,  onions,  turnips,  celery,  garnished 
got  of  parsley,  six  cloves,  a  few  peppercorns,  and  a 
le  salt;  moisten  with  sufl&cient  stock  or  water  to  let 
m  swim ;  put  thh  lid  on,  and  set  them  to  bmizo  very 
itly  on  a  slow  fire  for  about  four  hours.    \\  hen  thu 
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tendons  are  done  through,  which  will  be  peroept 
by  ascertaining  that  their  gristle  has  become  idii 
transparent  and  comparatively  soft  to  the  probe  c 
fork,  they  must  be  carefully  removed  witn  a  st 
skimmer,  one  by  one,  and  being  placed  between 
earthen  dishes,  set  in  the  larder  to  become  partially  e 
in  order  that  they  may  be  neatly  trimmea,  placed  i 
sautai)an  with  their  own  liquor  (previously  freed  fi 
grease,  and  boiled  down  to  clase).  Make  them  hot, 
wem  in  their  glaze ;  dish  them  up  in  a  circular  re 
gaminh  the  centre  with  dressed  spinach ;  pour  the 
mainder  of  their  glaze  round  the  base,  and  serve. 

Note, — Tendons   of  veal  may  also    be   served  ^ 
stewed  peas,  or  any  other  vegetable  garnish. 

No.  610.— CUBRIED  TENDONS  OP  VEAL. 

Braize  the  tendons  as  directed  in  the  preceding  o 
and  use  their  stock  to  make  some  curiy  sauce.  No. 
put  the  tondons  in  this  to  simmer  for  awhile ;  dish  tl 
up  with  fried  bacon  in  between  each  tendon ;  pour 
sauco  over  the  entree,  and  serve  plain  boiled  rice  i 
dish  separately. 

No.  611.— LAMB  CUTLETS  A  LA  PRINCESSE. 

Trim  and  fiy  the  cutlets  in  the  usual  manner;  i 
when  become  partially  cold,  dip  each  cutlet  up  to 
bone,  in  some  stiffly-reduced  Allemande  sauce  stron 
flavoured  with  mushrooms ;.  each  cutlet  as  it  is  dip 
to  be  afterwards  placed  flat  on  a  baking-sheet  w 
rough  ice  to  set  the  sauce  quite  firm  on  the  cutlets ;  t1 
are  then  to  bo  egged,  crumbed,  fried  in  hot  lard,  i 
being  dished  up,  are  to  be  garnished  with  a  pur^ 
gi'een  asparagus,  or  asparagus  peas,  and  some  supr^ 
or  any  other  white  sauce  poured  round  the  base. 


M&  6U.— LAHB  CDTLET8  A  LA.  DUCHE88B. 


These  are  prepared  id  the  first  instance  as  in  the  pre- 
ceding coKe,  ana  are  to  bo  dipped  in  D'nielleH  Eauce, 
No.  75,  and  when  this  has  become  finnly  set  upon  them, 
let  them  be  e^ed.  crumbed,  fried,  and  dir^hed  up  on  a 
T^ietable  bolder  as  represented  in  the  woodcut;  the 
centre  to  be  g^mitihod  witli  a  pur^  of  green  peas,  or  a 
Jardiniere,  and  some  supreme  sauce  poured  round  the 
bsse. 

No.  613.- LAMB'S  SWEETBREADS  LABUED. 

These  are  prepared  and  eerved  in  tho  manner  de- 
•cribed  in  No.  607,  bearing  in  mind  that  being  smaller, 
ten  minnt«a'  braizing  will  suffice  to  do  them. 

Ko.  614.— LAMBS  8WEETBBEADS  FCOLLOPED. 
First  blanch — that  is,  parboil  the  lamb'H  breads  for 
Eve  minntos  to  set  tbem  firm ;  drain  and  put  theni  on  a 
plate  nntil  cold,  slice  them  in  small  ecollups,  fry  them 
with  an  onnce  of  butter  in  a  sautapan,  (!<;atH>n  with 
nutmeg.  pc|R>er  and  salt,  the  juice  of  half  a  lemon, 
tfaak»  in  a  taUespoonful  of  flour,  and  some  sliced  button 
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tnnanTOoms,  moisten  with  &  gill  of  oream,  more  ths 
whole  eentlj  over  the  fire  to  Hunmer  for  a  fow  minntM, 
then  add  two  raw  yolka  of  eggs ;  mix  well  and  gentlj, 
and  lue  this  to  fill  a  vol-an-vent,  rioe  border,  or  ew 
Bome  small  Bcollnp-shella  or  pnper  cases;  the  latter  an 
to  be  covered  over  witli  fried  bread-ommbs,  and  aAer 
being  made  hct  is  the  oven,  are  to  be  salamandered 
uolesa  already  suSiciently  coloured. 

Mo.  61S.-8UPBEUG  OP  FOWL-  A  LA.  BOYALB. 


Trim  the  fillets  of  two  fowls — whiob,  by  making  me 
of  the  reversed  skioB  of  the  large  fillets  to  envelope  tba 
minion  or  araallcr  ones,  will  produce  eight  fillets;  thett 
are  to  be  placed  in  a  sautapan  in  clarified  bntter. 
seasoned  with  a  little  salt,  and  covered  with  a  ronnd  of 
buttered  paper ;  and  about  ten  minutes  before  dinner 
time,  arc  to  be  placed  on  the  fire  just  the  time  required 
to  set  thoin,— that  is,  as  soon  ax  the  nnder  part  of  the 
fillets  begins  to  whiten,  they  muaC  be  removed  &om  tli« 
fire,  and  being  turned,  and  replaced  on  the  fire  again, 
must^as  sooD  as  they  are  also  whitened  on  that  side. 
be  drained,  trimmed  and  dished  up  on  a  border  a( 
vegetables.  No.  ii23  (alieady  turned  out  on  its  diah), • 
ring  of  trulBe  or   tongue    placed  on   each   fillet,  tin 
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entre  of  the  entr^  filled  with  a  Mao^doine  of  vese^ 
kbleSy  No.  101,  and  some  supreme  poured  Tound  uie 


To.  616.— FILLETS  OP  FOWLS  WITH  ABPABAGUS  PEAS. 

Trim  the  fillets  of  fowls,  and  finish  them  as  in  the 
ireoeding  case;  and  when  done,  roll  them  in  a  little 
aprdme  sauce;  dish  them  up  alternately  with  similar 
ieoes  of  red  tongue ;  fill  the  centre  of  the  entree  with 
ressed  asparagus  peas ;  pour  some  of  the  sauce  round 
be  base,  and  serve. 

No.  617.— ESCALOPES  OF  FOWL  AND  OUOUMBEB. 

Remove  the  fillets  from  two  fowls,  simmer  them  in  a 
ittle  clarified  butter  and  salt,  until  they  become  white 
nd  are  done  through ;  they  must  then  be  drained,  cut 
Qto  collops,  put  into  some  ready-prepared  cucumber 
agoillt.  No.  109,  made  hot,  and  piled  up  in  the  centre  of 
he  dijsh,  garnished  roimd  with  fienrons  or  potato  cro- 
[uets,  and  served. 

No.  618.— CHICKEN  CUTLETS  A  LA  DAUPHINE. 

These  are  made  with  the  legs  of  fowls — the  fillets  of 
rhich  have  been  used  for  preparing  a  supreme;  and 
bus,  that  entr^  becomes  less  expensive.  Tne  legs 
«ing  cut  from  the  carcasses  of  the  fowls,  must  be  freed 
rom  the  thigh-bone,  leaving  the  leg— or  what  is  termed 
he  drumstick-bone — in  its  place;  these  legs  of  fowls 
nust  next  be  gently  braized  in  some  seasoned  stock 
tntil  quite  tender,  and  then  taken  up,  placed  in  press 
between  two  dishes,  and  when  quite  cold,  trimmed  in 
he  form  of  cutlets,  dipped  in  some  reduced  Allemande 
anoe,  and  placed  on  a  baking-sheet  upon  rough  ice  to 
leoome  set  firm;  they  must  then  be  egged,  crumbed, 
ried  in  hot  lard,  and  when  drained  and  dished  up, 
;Bmished  with  any  description  of  dressed  vegetable. 
uiced  round  with  Ib^hamei,  and  served. 
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Mo.  619.— LEGS  OF  FOVLB  A  LA  WKLLIMOTCHT. 

In  this  caee  also  the  1^;s  of  fowls  whoao  fillete  htn 

already  been  need  will  Krre  the  pnipoee:   the  lea, 

wings,  and  baak-bonw  ahould  be  M^Nuated  and  neaUj 

trimmod,  placed  in  a  deep  santapan  with  two  taUa- 

rn^iU  of  Balad-oil,  a  eprig  of  thyme,  one  faay-letl^  a 
a  of  garlic,  a  little  pepper  and  salt  Ftj  the  mem- 
bers of  fowls  over  a  shup  fire  nntil  they  are  done  at  t 
light-brown  colour,  and  then,  after  remoTine  the  bay- 
let^  and  thyme,  shake  in  two  tableepoonfnls  c:^  flour,  ud 
one  of  Crosse  and  Blaoicwell's  Indian  Chntnee ;  stii  >ll 
together,  moisten  with  half  a  pint  of  good  gx*j, 
UDimer  the  whole  over  the  fire  tor  ten  minutes,  tad 
serve. 
Ho.  S20.— FBICA8B£E  OF  OHUIKEHS  A  LA  HATELOCE. 


A  ootiple  of  chickens  are  required  for  this  dish;  whsi 
they  have  been  drawn  and  singed,  remove  the  legs  sad 
wings,  and  then,  with  the  point  of  a  knife,  slit  the  skio 
of  the  breast,  spread  it  on  the  fillets,  and  remove  thcst 
with  the  pinion-boae  left  on  them.  Eaoh  fillet  tntut  h« 
trimmed,  then  closely  larded,  and  placed  in  a  atuU 
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[lan  spread  with  batter,  and  moistened  with  a  little 
stock;  the  four  minion  fillets  should  be  decorated 
tongue,  turned  round  in  a  ring,  and  set  in  dari- 
utter  in  another  small  sautapan : — ^the  legs,  wings, 
he  four  halves  of  ihe  back-bones  must  be  put  in  a 
lan  with  sliced  onion,  carrot,  celery,  a  garnished 
i  of  parsley,  a  bit  of  mace,  x)eppercorns  and  salt. 
jen  with  a  quart  of  good  stock;  boil  gently  for 
iy  minutes ;  strain  this  stock  into  a  stewpan  con- 
ig  two  ounces  of  butter  and  the  same  of  flour  well 
led  together,  and  a  handful  of  peelings  of  clean 
rooms;  stir  this  sauce  over  the  fire  to  boil  for 
ty  minutes ;  then  add  a  leason  of  four  yolks  of  eggs 
lalf  a  gill  of  cream,  a  little  nutmeg  and  lemon- 
and  a  good  pinch  of  sugar ;  stir  the  sauce  again 
the  fire  merely  to  set  the  leason,  without  allowing 
boil ;  and  strain  it  through  a  pointed  tin  strainer 
^dams*  Illustrations),  on  to  the  trimmed  legs,  &c., 
d  chickens,  already  contained  in  a  small  stewpan ; 
.  few  button  mushjooms,  truffles,  and  cocks'  combs, 
t  twenty  minutes  before  dinner-time,  warm  the 
see  without  boiling ;  neatly  arrange  the  members 
pile  on  the  dish ;  dispose  the  larded  fillets  and 
the  small  decorated  fillets  (previously  braized  and 
d)  in  symmetrical  order  on  the  top  of  the  entree, 
sh  with  groups  of  the  truffles,  mushrooms,  and 
I*  combs,  as  exemplified  in  the  annexed  woodcut, 
«rve. 

No.  621..-€fflOKENS  A  LA  INKERMANN. 

t  up  two  chickens  into  members  or  joints, — that 
Tide  the  legs,  wings,  and  fillets  with  the  pinion-bones 
m,  the  breasts  and  back-bones  having  been  divided 
in  two  pieces ;  let  these  be  trimmed,  removing  the 
i-bones  &om  the  legs ;  fry  the  whole  in  a  deep  sauta- 
^th  half  a  gill  of  oil,  a  bay-leaf  and  thyme,  a  clove 
irlic,  a  pinch  of  cayenne  and  salt ;  and  when  done 
liffht-brown  colour,  remove  the  bay-leaf  and  thyme, 
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pour  off  the  oil,  add  four  ounces  of  GroBBe  and  Bbwh^  ^ 
well's  coDBerve  of  tomatas,  an  ounce  of  glaze,  a  apoouM:  ■ 
of  Captain  White's  curry  paste,  and  two  glasses  m  wldli  ' 
wine ;  simmer  all  together  over  the  fire  for  ten  minutBlJ 
dish  up  in  a  pile,  garnish  with  fried  eggs  and 
pieces  of  ham;  pour  the  sauce  over  the  entrja^ 
serve. 

No.  622.— CHICKENS  A  LA  TABTABE. 

Draw,  singe,  trim,  and  split  the  chickens  into 
season  with  pepper  and  salt,  and  frv  them  in  s 
with  hutter  until  done  on  both  sides;  tfaeYmnifc 
be  put  in  press  between  two  dishes  until  half 
when  they  are  to  be    egged  and  cmmbed  all 
sprinkled  with  clarified  butter,  and  crumbed  o^ar 
About  twenty  minutes  before  dinner-time,  Imfl 
halves  of  chicken  over  a  clear  fire,  of  a  "  _~ 
brown,  place  them  on  a  dish  containing  ooU 
sauce.  No.  38 ;  garnish  round  with  pickles,  and 

Note, — All  kinds  of  meats  or  fish  prepared  aa 
are  excellent  when  served  as  herein  indicated. 

No.  623.— GRILLED  FOWL  WITH  POBSB  Of 

MUSHB00M8. 

Eemove  the  legs,  or  rather  the  feet,  from  a  fofwl; 
the  drumsticks   inside,  and  split  it  down  tlw 
spread  it  open ;  season  with  pepper  and  salt ;  put  it  M 
covered  pan  with  two  ounces  of  butter,  and  set  it  to  ^ 
slowly  over  a  moderate  heat ;  and  when  done 
and  of  a  light-brown  colour,  let  it  be  glazed  and 
on  some  pur^e  of  mushrooms,  and  served. 

The  pur^  of  mushrooms  is  prepared 
viz., — chop  fine  d  good  handful  of  dean  mi 
and  put  them  in  a  stewpan  wilii  an  ounce  of  bi 
popper  and  salt,  and  the  juice  of  half  a  lemon ;  s^ 
over  the  fire  for  five  minutes,  and  then  add  the 
of  a  French  roll  soaked  in  milk  and  a  gill  of 
stir  all  together  over  the  fire  to  boil  fat  ten 
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rab  the  por^  through  a  tainmj  or  sieve,  and 
small  stewpan  for  use. 

624.— BOILED  FOWLS  A  LA  OABDINAL. 

all  the  breast-bone  from* two  chickens;  stufl 
1  chicken  or  veal  forcemeat,  No.  185 ;  truss 
r  boiling ;  envelope  them  in  buttered  paperu 
riih  string ;  boil  tnem  for  about  twenty-five 
nore  or  less,  according  to  their  size ;  and 
e,  remove  the  strings,  dish  them  up,  garnish 
rated  quenelles  and  truffles,  pour  some  cardinal 
.  62,  over  the  chickens,  and  serve. 

>.— GHIOKENS  OB  FOWLS  A  LA  BOMAINB. 

wo  small  chickens  as  for  boiling,  and  put  them 
>an  with  a  clove  of  garlic,  bay-leaf  and  thyme, 
of  salad-oil,  a  pinch  of  cayenne  and  salt ;  cover 
)an,  and  set  it  over  a  slow  fire  to  simmer 
dng  care  to  turn  the  chickens  over  frequently, 
olour  them  equally  of  a  light-brown  all  over 
d  when  done,  remove  the  bay-leaf  and  thyme ; 
he  oil ;  add  some  conserve  of  tomatas,  a  piece 
Ek  glass  of  madeira,  some  truffles  and  the  juice 
m;  simmer  altogether  over  the  fire  for  ten 
dish'  up  the  chickens  with  the  truffles  and 
I  serve  dressed  macaroni  separately. 

-BOUDINS  OF  PHEASANT  A  LA  BIOHELBBU. 

r  all  the  flesh  from  a  pheasant,  and  use  it  to 
ome  forcemeat  as  described  in  No.  185^  and 
by  incorporating  therewith  about  two  table- 
of  brown  pur^e  of  onions ;  use  the  carcass  of 
ant  to  prepare  some  Richelieu  sauce  as  shown 
{.  BoU  out  the  forcemeat  with  flour  on  the 
he  form  of  oval  cutlets,  measuring  about  two 
If  inches  long  by  one  and  a  half  wide  and  a 
)f  an  inch  thick;  and  as  you  shape  these 
Irop  them  carefully  into  some  nearly  boiiv^^ 
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wat«r  with  salt, — TememberiBg  Uiat  they  moat  not  boil 
as  tli&t  would  spoil  them  in  a  measure: — when  doMi 
dmis  the  bondina  on  a  cloth  until  cold,  and  then  ifter 
e^ug  them  over,  bread-orumb  and  fry  Ihem  in  duified 
butt«r  in  a  sautapan;  and  when  done,  and  dished  n^ 
tauoe  them  with  the  Richelieu  sauoe  prepued  u  ind)- 
cated  above. 

No.  627.— BOUDIKB  OF  FOVL  A  LA  LUCIILLUB. 


With  all  the  meaty  part  of  a  fowl,  prepare  some 
forcemeat  ae  directed  in  No.  1^5;  and  when  finished, 
iucorpoTate  therewith  two  epoonAiIs  of  porfe  of  mush- 
rooms, and  use  this  to  form  Home  quenellea  with  table- 
spoons, filling  the  centre  of  each  quenelle  with  small 
pellets  of  pur^e  of  truffles ;  the  quenelles  are  to  be 
poached  in  the  usual  way  in  boiling  water,  and  when 
done,  are  to  be  drained,  and  dished  up  in  a  crAnetade  m 
represented  in  the  annexed  woodcut ;  some  Allemande 
Hauce  is  to  be  poured  over  the  qnenelles,  and  •  border 
of  truffles  placed  round  the  base. 

No.  e38.-BOUDIN8  OF  GBOUBE  A  LA  8TANLEI. 
Prepare  aome  fotcemeat  with  a  coofde  of  gnraso  ai 


I)  I  I  «  )  I 
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^^^^Boted  in  No.  185,  reserving  the  carcasses  to  make 

^me  salmis  saace,  No.  68.    Finish  the  forcemeat  by 

^coiporating  therewith  two  spoonfuls  of  stiffly-reduced 

f^Imis  sauce ;  form  the  boudins  with  two  tablespoons — 

introducing  small  pellets  of  croquet  preparation,  No.  315, 

ttunposed  of  truffle,  tongue,  and  mushrooms,  seasoned 

with   chopped   chives ;  and  when  the    boudins    have 

been  poached,  drained,  and  become  cold,  they  are  to  be 

masked  over  with  some  reduced  salmis  sauce  finished 

with  three  yolks  of  eggs,  egged,  crumbed,  and  fried  in 

hot  lard ;  they  are  then  to  be  dished  up  with  a  ragotlt 

composed  of  artichoke  bottoms,  and  the  remainder  of 

the  salmis  sauce  is  to  be  poured  round  the  base. 

No.  629.— QUENELLES  OF  FOWL  A  LA  SUPREliE. 

Prepare  some  chicken  forcemeat  with  the  flesh  of  a 
fowl,  as  indicated  in  No.  185,  and  finish  it  by  incor- 
porating therewith  two  spoonfuls  of  good  Allemande 
sauce.  No.  17  :  with  two  tablespoons  form  this  forcemeat 
into  qnenelles,  and  poach  them  in  the  ordinary  way; 
when  done,  dish  them  up  in  a  circle ;  pour  some  su- 
preme sauce.  No.  15,  over  and  round  them,  and  garnish 
the  centre  with  green  peas,  or  asparagus  peas,  Macedoine, 
truffles,  mushrooms,  &o. 

No.  630.~PHEA6ANT  A  LA  ST.  GEORGE. 

Divide  a  pheasant  into  members  or  joints,  making 
two  fillets  with  the  pinion-bone  loft  on ;  the  legs  to  be 
divided,  making  drumstick  and  thigh-joints ;  the  back 
and  breast  to  be  cut  each  in  two  pieces.  Fry  these  in  a 
atewpan  with  a  little  oil,  garlic,  thyme,  bay -leaf,  chopped 
mushrooms,  tmfflee,  pcu:sley,  x)epper  and  salt,  over  a 
sharp  fire  untQ  half  done ;  then  add  half  a  gill  of  any 
kindf  of  thick  sauce,  and  the  juice  of  half  a  lemon 
boil  the  whole  quickly  over  the  fire  for  five  minutes  to 
reduce  the  sauce,  tossing  or  moving  the  pan  the  whole 
time  to  prevent  the  pheasant  from  attaching  and  burn- 
ing.   Yoa  then  remove  the  thyme  and  bay-leaf;  take 
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up  the  joints  of  pheasant  on  to  a  flat  dish ;  add  tfare 
joiks  of  eggs  to  the  sauce ;  stir  this  over  the  fire  quioU; 
so  as  to  set  the  sauoe  smoothly,  and  use  it  to  mask  th 
joints  evenly  with  a  coTering  of  it  about  the  thicknei 
of  a  penny-piece,  and  set  them  to  become  cold.  1 
quarter  of  an  hour  before  dinner-time,  dip  each  joint  € 
pheasant  separately  in  some  frying  batter.  No.  290,  an 
fry  them  in  yery  hot  lard,  of  a  light  colour,  and  per 
fectly  crisp ;  dish  them  up ;  garnish  with  tomatas  au  gn 
tin ;  pour  some  truffle  sauce  round  the  base,  and  serve. 

No.  631.-FHEA.SANT  A  LA  GT7DEWIFE. 

Truss  a  pheasant  as  for  boiling,  and  put  it  in  a  stei 
pan  with  half  a  pound  of  ham  cut  in  square  pieces;  fr 
together  over  a  moderate  fire,  and  when  the  pheasaoit  i 
browned  all  over,  add  four  sliced  Spanish  onions,  peppc 
and  salt,  and  a  spoonful  of  Chutnee ;  put  the  lid  on,  an 
set  the  whole  to  simmer  gently  for  about  three-quartei 
of  an  hour,  by  which  time  the  pheasant  will  be  don 
and  the  onions  reduced  to  a  pulp ;  place  the  pheasan 
on  its  dish ;  stir  the  onions  on  the  fire  to  give  uie  sane 
some  consistency  by  further  reduction  if  needed,  an 
then  pour  it  over  the  pheasant,  and  serve. 

No.  632.— SALMIS  OF  PHEASANT. 

Roast  off  a  pheasant,  and  when  done,  set  it  to  beoonu 
partially  cold ;  it  must  then  be  cut  up  in  memben  oi 
joints,  and  divested  of  its  skin,  neatly  trimmed,  anc 
dished  up;  having  used  the  trimmings  to  make  boiim 
salmis  sauce,  No.  68,  add  either  mushrooms  or  trofSee 
and  pour  it  hot  over  the  joints  of  pheasants. 

Note, — Salmis  of  all  kinds  of  game  are  prepared  alike, 
the  trimmings  being  used  for  making  the  sauce. 

No.  633.— PABTBEDGES  A  LA  BSABNAISR 

Truss  the  partridges  as  for  boiling ;  fry  them  in  a 
stewpan  with  two  tablespoonfuls  of  oil,  a  dove  of  garlic, 
and  a  little  salt ;  and  when  browned,  add  enough  cQa* 
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itas  (Crosse  and  Blackwell's)  to  furnish 
36  for  the  dish,  an  ounce  of  glaze,  two 
ite  wine,  and  a  good  teaspoonful  of  sweet 
epper ;  simmer  the  whole  together  for  ten 
lerve.  Olives  may  he  added, 
cinds  of  game  are  excellent  when  dressed 

"EWED  PABTBIDGES,  CELERY  SAUOR 

)oil  the  partridges  in  some  stock  or  water, 
the  nsuail  complement  of  carrot,  onion,  <&c., 
T  and  salt;  use  their  liquor  to  prepare 
auce,  No.  119;  and  when  about  to  send 
e  the  partridges  hot  in  a  little  of  their 
d  for  the  purpose ;  dish  them  up  with  the 
y  poured  over  them,  and  garnished  roand 
oquets. 

ed  pheasants,  grouse,  or  rabbits  may  also 
indicated  above;  and  Soubise  or  onion 
e  equally  suitable  for  the  purpose. 

ROUSE  CUTLETS  A  LA  GLENGARRY. 

)  only  are  fit  for  this  puipose ;  they  must 
legs  cut  off,  the  drumsticks  tucked  inside, 
lit  in  halves :  they  must  then  be  seasoned 
ind  salt,  and  fried  in  a  sautapan  with  a 
r  until  browned  on  both  sides ;  shake  in 
add  a  piece  of  glaze,  and  a  spoonful  of 
simmer  together  over  the  fire  for  ten 
erve. 

inds  of  young  game  form  a  most  delicious 
ked  in  this  unpretending  way. 

2TS  OF  PARTRIDGES  A  LA  THACKERAY. 

e  fillets  of  two  partridges ;  and,  having 
bin  skin  which  covers  them,  let  them  be 
k  sautapan  with  a  little  butter,  pepper  and 
T  are  become  set  firm  without  bemg  quite 
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done  thorough ;  they  are  then  to  be  masked  all  ore 
both  sides  with  IVUxelles  sauce,  No  75,  and  as  bog 
the  sauce  has  become  set  quite  firm  on  the  fillets, 
should  be  egged  and  .crumbed,  and  placed  carefollj 
wire  frying-basket,  to  be  fried  in  hot  lard :  as  so< 
they  have  acquired  a  light-brown  colour,  dish  the 
in  a  circle ;  garnish  with  small  quenelles  made  wit 
meat  from  the  1^  of  the  partridges,  Ko.  185,  and 
round  the  base  of  the  entr^  some  salmis  sauce,  IS 
made  from  the  carcasses. 

Note, — The  fillets  of  cluckens,  pigeons,  or  any  kj 
game  may  be  advantageously  dresseid  in  the  same  ' 

No.  687.— FRIOASSSE  OF  BABBIT. 

Skin,  draw,  wash  and  wipe  thoroughly  clean  a  "^ 
rabbit  in  good  condition ;  and,  having  cut  it  into  j 
place  these  in  a  stewpan  with  two  ounces  of  i 
pepper  and  salt;  set  this  on  the  fire  to  simmer,  t< 
it  frequently  to  prevent  the  rabbit  from  acquirin 
colour;  and  as  soon  as  the  pieces  are  become  set 
shake  in  two  ounces  of  flour,  two  dozen  peeled  I 
onions,  and  as  many  mushrooms;  toss  all  tog( 
moisten  with  a  glass  of  white  wine,  and  a  gooc 
pint  of  stock  or  water ;  stir  the  fricassee  over  th 
till  it  boils,  and  set  it  by  the  side  to  continue  ^ 
simmering  for  about  half  an  hour ;  and  then,  aft 
moving  the  skin  and  grease,  boil  down  the  sa 
necessary  to  give  it  consistency ;  mix  in  a  leaf 
three  yolks  of  eggs  and  half  a  gill  of  cream ;  seasoi 
a  little  nutmeg,  a  pinch  of  sugar,  a  few  grains  of  caj 
and  the  juice  of  half  a  lemon ;  be  careful  while  s 
the  leason  in  the  sauce  over  the  fire  that  it  do< 
boil,  for  that  would  cause  it  to  curdle  and  deooi 
and  thus  in  a  great  measure  spoil  the  dish. 

No.  638.— RABBIT  A  LA  TAETARE. 

Having  cleansed  the  rabbit,  split  the  under  part 
vent,  run  the  knife  through  the  sinews  under  the  t 
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0pen  the  breast  so  as  to  lay  the  rabbit  out  flat,  and  use 
two  small  wooden  skewers  to  secure  its  shape ;  it  must 
tten  be  lightly  fried  in  a  sautapan  with  butter,  pepper 
and  salt,  until  three  parts  done  ;  and  as  soon  as  become 
partially  cold,  it  is  to  be  egged  and  crumbed,  sprinkled 
oyer  with  clarified  butter,  and  crumbed  again.  Twenty 
minntes  before  sending  to  table  push  the  rabbit  in  a 
diaip  oven  to  colour  it  of  a  golden  brown,  and  when 
done  through,  dish  it  up  on  some  Tartare  sauce,  No.  38 ; 
round  with  Piccallila,  and  serve. 

No.  689.— BOILED  RABBIT  AND  BACON. 

When  rabbits  are  intended  to  be  boiled,  they  should 
be  first  well  washed,  and  then  soaked  in  milk  and  water 
for  a  couple  of  hours ;  indeed,  hares,  leverets,  and  rabbits 
when  treated  in  this  way  for  roasting  are  considerabl}* 
improyed  by  being  thus  rendered  more  juicy  and  tender. 
Truss  the  rabbit  with  two  wooden  skewets  and  string, 
80  SB  to  secure  it  in  shape,  boil  it  in  just  water  enough 
to  cover  it;  season  with  carrot,  onion,  garnished  faggot 
of  parsley,  a  bit  of  mace,  a  few  peppercorns,  and  a  little 
salt :  about  three-<][uarters  to  an  hour  will  suffice  to  cook 
an  ordinary-sized  rabbit;  and  when  done  and  dished 
up,  pour  either  onion  sauce  or  celery  sauce,  No.  119, 
over  it ;  garnish  it  round  with  small  strippets  of  fried 
bacon,  and  serve. 

No.  640.— RABBITS  WITH  FINE-HERBS. 

Cut  up  the  rabbit  into  joints  by  cutting  oflf  the  legs  and 
shoulders ;  divide  the  back  into  four  or  five  equal  parts, 
and  split  the  head  into  halves ;  fry  all  these  in  a  sautapan 
with  Dutter  until  they  are  browned  all  over ;  shake  m  a 
good  tablespoonful  of  flour,  some  chopped  mushrooms, 
oarsley,  and  shalots;  season  with  pepper  and  salt,  the 
|uice  of  half  a  lemon,  a  glass  of  sherry  and  a  gill  of 
good  gravy :  toss  the  whole  together  over  the  fire  to 
simmer  gently  for  ten  minutes,  and  serve. 
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No.  641.— RABBIT  FRIED  IN  BATTER. 

Cut  tip  a  rabbit  into  joints,  and  put  them  in  a  baoo 
with  a  sliced  onion,  some  spriffs  of  parsley,  thyme  and 
bay-leaf,  a  little  pepjSer  and  salt,  a  tablespooninl  of  oil 
and  a  tablespoonral  of  Crosse  and  Blackwell's  ravigotto 
vinegar;  allow  the  pieces  of  rabbit  to  remain  in  thii 
seasoning  for  three  hours,  tossing  it  over  occasionally  10 
as  to  admit  of  its  becoming  thoroughly  impregnated  with 
its  aroma.  A  quarter  of  an  hour  before  dinner-time,  dm 
each  piece  of  rabbit  in  some  frying  batter,  Na  290,  aDd 
drop  each  successively  into  some  vexy  hot  lard,  to  be 
fried  of  a  light  colour ;  and  when  the  pieces  are  beoome 
crisp,  drain  and  dish  them*  up  with  liried  paialey,  and 
serve  maltre-d'h6tel  sauoe.  No.  32,  separately. 

No.  642.— CURRIED  RABBIT  AND  RIO& 

Cut  a  rabl^it  into  joints,  and  fiy  them  in  s  atewpia 
with  half  a  pound  of  streaky  bacon  out  in  square 
pieces ;  the  bacon  should  be  med  first,  then  add  tbe 
rabbit,  and  when  all  is  browned,  add  six  onions  sliced 
very  thin,  and  two  sour  apples  peeled  and  slioed;  sea- 
son with  a  clove  of  garlic  and  salt,  and  a  large  table- 
spoonful  of  Captain  White's  curry  paste;  put  the  lid 
on  and  set  the  whole  to  stew  very  gently  over  a  slow 
firo  for  about  three-quarters  of  an  hour :  when  die 
rabbit  is  done  quite  tender,  remove  the  pieces  into 
another  stcwpan ;  shake  in  a  little  flour,  add  a  piece  of 
glaze  and  a  gill  of  stock  or  water  to  the  onions,  Ao., 
and  stir  the  sauce  over  the  fire  for  ten  minutes ;  rub  it 
through  a  tammy  or  hair  sieve ;  pour  it  to  the  pieces 
of  rabbits,  warm  altogether ;  dish  up  neatly,  and  serve 
plain  rice  separately. 

No.  648.— WOODOOOES  A  LA  CHASSEUR.. 

Truss  and  roast  the  woodcocks  before  a  brisk  fin 
for  about  fifteen  minutes,  and  tben  take  them  up  on  the 
dish ;  cut  up  tiie  \>u:dj&  m  \]bi!^  usual  manner,  by  makiiig 
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with  the  pinioDB  left  on,  two  legs,  the  breast, 
ack;  the  akin  must  be  left  on,  and  the  mem- 
Id  be  bat  alightly  trimmed.      Bemove  the 
rem  the  trail  (which  conaiats  of  the  whole  of 
of  the  woodoocka)«  and  ^t  it  in  a  mortar  with 
at  of  butter,  a  amall  piece  of  shalot,  pepper 
ponnd  altogether;  mb  it  through  a  sicYe  on 
d,  and  use  this  to  spread  on  the  upper  side 
>me  heartnahaped  crdutons  or  pieces  of  fried 
1  set  them  aside  for  use.    Put  the  trimmings 
pan  with  half  a  pint  of  wine,  four  chopped 
small  sprig  of  thyme,  an  ounce  of  glaze,  a 
Pol  of  mushroom  catsup,  and  the  juice  of  half 
boil  this  for  ten  minutes ;  strain  it  on  to  the 
woodcocks;  warm  them  without  boiling;  dish 
the  crdutons  round  the  entr^ ;  pour  the  sauce 
and  serve.    The  crdutons  should  of  course 
hot,  by  pushing  them  in  the  oven  for  three 

Snipes  are  dressed  in  the  same  way. 

>.  644.— SNIPES  A  LA  BONNE-BOUCHB. 

ff  four  snipes  under-done,  and  set  them  aside 
k.  Prepare  a  small  quantity  of  forcemeat, 
ising  about  six  ounces  of  fowls'  livers  for  the 

and  when  ready,  roll  out  one-half  of  the 
with  flour  on  the  table  in  the  form  of  a  thick 

twirl  this  on  the  bottom  of  the  dish  in  a 
circle;  flatten  it  all  round  slightly  with  the 
give  it  a  level  surface  ;  and  then,  after  split- 
mipes,  and  covering  the  inside  part  of  each 
ating  of  the  forcemeat  a  quarter  of  an  inch 
h  them  up  in  a  row  on  the  circular  border 
3at ;  cover  the  whole  surface  with  a  thin  coat- 
forcemeat  ;  smooth  it  over  with  a  knife  dipped 
ter;  place  a  round  of  buttered  paper  on  the 

the  entree  in  a  brisk  oven  for  about  twenty- 
tes  to  bake  it%  and  when  done  through,  absorb 
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any  giease  which  may  have  oozed  oat  with  a  naj 
pour  some  p^rigueux  or  traflle  aauoe  over  the  an 
and  serve. 

No.  645.— WILD  FOWL  A  LA  CHASSEUR. 

This  dish  is  eaten  in  greatest  perfection,  when 
pared — or  rather  finished— on  the  dinner-table, 
the  wild  fowl— of  whichever  kind  it  may  oonsii 
roasted  rather  nnder-done  before  a  brisk  cleai 
be  frequently  basted  with  butter  while  roasting 
as  soon  as  done,  let  it  be  sent  to  table  with  rich  1 
gravv :  on  the  dinner-table  ^lose  to  the  carver — s 
be  placed  a  deep  silver  dish  on  a  spirit-of-wine  b 
iiontaining  two  glasses  of  port  wine,  one  of  cavice 
the  juice  of  a  lemon,  a  sprinkle  of  salt,  and  a  pii 
cayenne;  cut  up  the  wild  fowl,  place  the  slice 
joints  in  this ;  add  the  gravy,  stir  altogether,  and 
round  for  the  guests  to  help  themselves. 

No.  646.-WILD  FOWL.  AMERICAN  FASHION. 

lliese  are  prepared  and  finished  as  directed  i 
foregoing  case,  with  the  addition  of  some  black-ci 
jelly. 

No.  647.— CIVET  OF  LEVERET. 

Cut  up  a  leveret  into  joints,  and  put  them  on  a  ] 
divide  half  a  pound  of  streaky  bacon  (prev; 
trimmed  and  soaked  in  water)  into  inchnsquare  p 
and  having  fried  these  in  a  stewpan,  add  the  pie* 
leveret  and  fry  them  brown;  shake  in  four  ouu" 
flour ;  moisten  with  a  bottle  of  French  red  wine,  i 
per  dozen;  add  half  a  pint  of  button  onions,  ai 
equal  quantity  of  mushrooms,  a  gamishod  £ag| 
parsley,  pepper,  and  salt ;  stir  the  civet  on  the  fi 
it  boils,  and  set  it  by  the  side  to  continue  gently 
mering  until  the  pieces  of  leveret  are  tender ;  t\ 
the  scum ;  dish  up  the  civet ;  reduce  the  sauce  if 
«ary ;  pour  it  over  the  entree,  and  serve. 
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No.  648.— JUGGED  HABE. 

Parboil  a  pound  of  streaky  bacon  for  twenty  minutes 
to  extract  the  salt ;  ent  it  into  inch  squares ;  fry  these 
in  a  stewpan,  then  add  a  hare  cut  into  joints ;  fry  these 
hrown,  shake  in  six  ounces  of  flour,  moisten  with  a 
quart  of  stock  or  water,  two  glasses  of  port  wine,  and 
•  like  quantity  of  catsup ;  add  eight  rather  small  onions, 
a  ponnd  of  the  red  pMi;  of  carrots  cut  into  pieces  of 
about  an  inch  square  and  neatly  shaped,  half  a  pound 
of  mushrooms,  a  garnished  faggot  of  parsle^^  popper 
and  salt;  stir  altogether  over  the  flre  till  it  boils,  and 
dien  set  it  by  the  side  to  simmer  until  the  pvieces  of 
hare  are  tender;  remove  the  scum,  pour  off  the  sauce 
into  another  stewpan  to  be  further  reduced  by  boiling  if 
needed,  to  give  it  sufficient  consistency,  and  strain  it 
back  to  the  jugged  hare.  Just  before  sending  to  table, 
add  a  glass  of  port  wine  and  four  ounces  of  currant 
jelly ;  make  hot,  and  serve. 


No.  649.— BABON  OF  HABE.  GEBMAN  FASfflON. 

A  baron  of  hare  consists  of  the  hind-quarters  and 
loins,  cut  across  just  close  to  the  shoulder-blades. 
This,  after  removing  tbe  thin  pellicle  or  skin  which 
covers  the  loins  and  the  upper  part  of  the  thighs, 
should  be  closely  larded,  and  placed  in  a  deep  sauta- 
pan  with  a  pint  of  sour  cream  and  a  glass  of  vinegar, 
and  seasoned  with  a  little  salt ;  it  should  then  be  put 
in  the  oven  to  bake  for  about  three-quarters  of  an  houi , 
taking  care  to  baste  it  frequently  with  the  cream,  &c. ; 
and  when  done  tender,  pass  the  red-hot  salamander  over 
the  larding  to  render  it  crisp.  Having  dished  up  the 
baron  of  hare,  pour  two  glasses  of  red  French  wine  into 
the  pan ;  add  a  large  tablespoonful  of  red-currant  jelly ; 
stir  all  together  over  the  flre  for  flve  minutes ;  strain  it 
over  the  hare,  and  serve. 
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No.  650^WILD  FOWL  A  LA  BIQABRADB. 

Peel  two  oranges  with  a  sharp  knife,  so  as  to  i 
the  thin  peel  without  any  pith ;  shred  this  very 
and  parboil  it  in  a  little  water  for  two  minutes ; 
it  dry  and  ]^nt  it  in  a  small  bainmarie  stewpan  w 
strained  juioe  of  the  two  oranges,  an  ounce  o 
glaze,  or  the  equivalent  in  gocK^  brown  gravy, 
pinch  of  cayenne ;  boil  together  for  two  minut 
serve  this  sauce  in  a  sanoe-boat  with  roast  wild  i 
ducklings :  a  glass  of  port  wine  may  be  added  f 
fowl. 

No.  eSl.-OAFILOTADA  OF  FOWL,  &c 

Any  remains  of  dressed  poultry,  game,  or  wi 
serve  for  this  purpose.  They  should  he  cut  up 
in  members  or  joints  without  waste,  seasone 
pepper  and  salt,  with  a  tablespoonful  of  flour  sha 
over  them,  and  put  aside  on  a  plate ;  chop  fin< 
two  tablespoonnils  of  Piccalilla  ^Crosse  and 
well's)  and  four  shalots,  and  put  uiese  in  a  s 
with  a  glass  of  mushroom  catsup,  and  an  equal  q 
of  the  liquor  from  the  Piccamla;  boil  down 
reduced  iQ  half  the  original  quantity,  then  a 
pieces  of  fowl,  or  whatever  the  meat  may  con 
a  glass  of  sherry,  and  a  gill  of  gravy ;  boil  gei 
a  quarter  of  an  hour,  and  serve.  Olives,  button 
rooms,  or  truffles,  may  be  added. 
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CHAPTER  XV. 
SECOND  GOUBSE— BOAfiTa. 


No.  652.— ROAST  HABE. 

21  and  draw  the  hare,  leaving  on  the  ears,  which 
st  be  scalded,  and  the  hairs  scraped  off;  pick  out  the 
B,  and  cut  off  the  feet  or  pads  just  above  the  first 
it ;  wipe  the  hare  with  a  clean  cloth,  and  cut  the 
)W8  at  the  back  of  the  hind-quarters  and  below  the 
nlegs.     Prepare  some  veal  or  hare  stuffing,  and  fill 

paunch  with  it ;  sew  this  up  with  string,  or  fasten 
nth  a  wooden  skewer ;  then  draw  the  legs  under,  as  if 
bare  were  in  a  sitting  posture  ;  set  the  head  between 

shoulders,  and  stick  a  small  skewer  through  them, 
ning  also  through  the  neck  to  secure  its  position ; 

another  skewer  through  the  fore-legs  gathered  up 
ler  the  paunch ;  then  take  a  j-ard  of  string,  double  it 
iwo,  placing  the  centre  of  it  on  the  breast  of  the  hare, 
i  bring  both  ends  over  the  skewer ;  cross  the  string 
T  both  sides  of  the  other  skewer,  and  fasten  it  over  the 
k.  Spit  the  hare,  and  roast  it  before  a  brisk  fire  for 
nt  three-quarters  of  an  hour,  frequently  basting  it 
h  butter  or  dripping.     Five  minutes  before  taking 

hare  up,  throw  on  a  little  salt,  shake  some  flour  over 
rith  a  dredger,  and  baste  it  with  some  fresh  butter ; 
en  this  froths  up  and  the  hare  has  acquired  a  rich- 
wn  crust,  take  it  off  the  spit,  dish  it  up  with  water- 
sses  round  it,  pour  some  brown  gravy  under,  and 
d  some  oxurant  jelly  in  a  boat,  to  be  handed  round. 

s 
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No.  653.— BOAST  BABBITS. 

Truss  these  in  the  same  manner  as  hares,  thei 
and  roast  them  before  a  rather  brisk  fire,  freqi 
basting  them ;  ten  minutes  before  taking  them  up, 
the  rabbits  with  the  following  preparation : — mix 
of  cream  with  a  tablespoonful  of  flour,  some  ch 
parsley,  two  yolks  of  egg,  pepper,  salt,  and  nm 
mask  the  rabbits  entirely  with  this,  and  as  soon 
has  dried  on  them,  baste  them  with  some  fresh  I 
This  not  only  addis  to  the  attractive  appearance  < 
rabbits,  but  it  concentrates  their  gravy,  and  pn 
them  from  becoming  dry,  which  generally  occurs 
roasted  according  to  the  common  practice.  'When 
take  the  rabbits  up  with  care,  to  avoid  ^breaking  < 
light-brown  crust  formed  upon  them ;  dish  thei 
pour  some  sauce — prepared  as  follows — nnder  thei 
serve.  Boil  the  livers,  chop  them  fine,  and  put 
into  a  small  stewpan  with  chopped  parsley,  a 
piece  of  glaze,  a  pat  of  butter,  a  spoonful  of  sauce 
per  and  salt,  grated  lemon -peel,  nutmeg  and  a  sp 
of  gravy ;  stir  this  over  the  fire  until  it  boils,  aud 
as  directed  above. 

No.  654.— BOAST  PHEASANT. 

Draw  the  pheasant  by  making  a  small  opening 
vent ;  make  an  incision  along  the  back  part  of  the 
loosen  the  pouch,  &c.,  with  the  fingers,  and  then  re 
it;  singe  the  body  of  the  pheasant  and  its  legs  ov( 
flames  of  a  charcoal  fire,  or  with  a  piece  of  lighted  p 
rub  the  scaly  cuticle  off  the  legs  with  a  cloth  ;  trim 
the  claws  and  spurs ;  cut  off  the  neck  close  up  1 
back,  leaving  the  skin  of  the  breast  entire ;  wip 
pheasant  clean,  and  then  truss  it  in  the  following 
ner :  viz., — place  the  pheasant  upon  its  breast, 
trussing-needle  and  string  through  the  left  pinior 
wings  being  removed)  ;  then  turn  the  bird  over  ( 
back,  and  place  the  thumb  and  forefinger  of  th 
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across  the  breast,  holding  the  legs  erect;  thmst 
eedle  through  the  middle  joint  of  both  thighs,  draw 
t,  and  then  pass  it  through  the  other  pinion,  and 
1  the  strings  at  the  back ;  next,  pass  the  needle 
igh  the  hollow  of  the  back,  just  below  the  thighs, 
t  it  again  through  the  legs  and  body,  and  tie  the 
g8  ti^tly;  this  will  give  it  an  appearance  of 
pness.  Spit  and  roast  the  pheasant  before  a  brisk 
or  about  half  an  hour,  frequently  basting  it ;  when 
,  send  to  table  with  brown  gravy  under  it,  and 
1  sauce  separately  in  a  boat. 

No.  655.— ROAST  PABTRIDGE8. 

lese  should  be  trussed,  roasted,  and  served  in  the 
I  manner  as  pheasants.     Sometimes,  for  the  sake  of 
)ty,  both  pheasants  and  partridges  are  larded  in  the 
way  as  sweetbreads,  but  the  practice  is  not  gene- 
liked. 

No.  656.— ROAST  QUAILS. 

raw  and  truss  these  in  the  manner  directed  for 
fiants;  cut  some  thin  square  layers  of  fat  bacon, 
large  enough  to  cover  a  quail,  spread  a  vine- leaf 
each  of  these,  cut  it  to  their  size,  and  then  tie  them 
ly  on  the  breasts  of  the  quails.  Kun  an  iron  skewer 
Qgh  the  quails,  fasten  this  on  to  a  spit,  and  roast 
I  before  a  brisk  fiie  for  about  a  quarter  of  an  hour; 
.  dish  them  up  with  watercresses  round  them ;  glaze 
layers  of  bacon  ;  pour  some  gravy  under  the  quails, 
serve. 

No.  r.57.— RUFFS  AND  REEVES. 

hese  birds  must  not  be  dravni,  neither  do  they  rc- 
e  much  trussing,  being  very  plump  ;  a  small  wooden 
ver  should  be  lun  through  the  thighs  and  pinions, 
I  a  string  passed  round  it,  and  fastened ;  cover  these 
with  a  Layer  of  bacon  and  a  vine-leaf:  run  them 
1  a  larkspit,  and  roast  them  before  a  brisk  fibre  for 
it  twenty  minutes,  frequently  basting  them  with 
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butter,  and  set  some  toasted  bread  under  them  to  receiTe 
their  droppings.  When  done,  dish  them  up  on  square 
pieces  of  the  toast ;  garnish  with  watercresses;  poursoiM 
gravy  under  them,  and  serre  the  following  sauce  sept- 
rately  in  a  boat : — a  large  spoonful  of  good  butter-suice, 
a  piece  of  glaze,  cayenne  pepper,  and  lemon-juice. 

Ortolans  and  wheatears  are  served  in  the  same  man- 
ner as  the  foregoing.    - 

No.  058.— KO  A  ST  LABKa 

(^t  off  the  heads  and  legs,  and  pick  out  the  gizmdi 
at  the  sides  with  the  point  of  a  small  knife ;  seaaon 
with  chopped  parsley,  popper,  salt,  and  nutmeg;  rub 
the  larks  over  with  beaten  yolks  of  ^gs,  bread-crumb 
them,  sprinkle  them  with  clarified  butter,  and  roll  them  ia 
broud  crumbs  a  second  time ;  then  run  them  on  a  larit- 
Hpit,  fasten  thb  on  a  common  spit,  and  roast  them  before 
a  very  brisk  fire  for  about  a  quarter  of  an  hour,  bastaog 
them  witli  fresh  butter  molted  in  a  spoon  before  the  fin. 
When  dono,  dish  them  up  in  rows,  or  in  a  circle ;  fill  the 
centre  with  bread-crumbs  fried  of  a  light-brown  colour, 
in  a  Kaut^ipau  with  butter,  and  serve  them  with  the  sauoe 
rotjommendcd  for  ruffs  and  rees. 

No.  059.— WOODCOCKS  AND  SNIPES. 

llioRO  lire  both  tnissod  and  roasted  in  the  same  man- 
ner.    First  pick  them  entirely,  neck  and  head ;  then 
twist  the  lo^s  at  the  joints,  so  as  to  bring  the  feet  down 
u|X)n  tlio  tbi;j;hs  ;  run  their  bill  through  the  thighs  and 
body,  and  fasten  a  noose  with  string  round  the  bend  of 
the  jointji,  across  the  lower  part  of  the  breast ;   brinf 
both  ends  round  the  head  and  tip  of  the  bill,  and  fastoi 
it  on  the  back ;  cover  the  woodcocks  with   layers  of 
bacon,  and  tie  these  round  with  string;    roast  them 
before  the  fire  for  about  five-and-twenty  minutes,  fra- 
quoully  basting  them  with  butter  or  dripping,  plaoe 
Honio  toasted  bread  under  the  birds  to  receive  the  arop* 
pings  from  the  trail ;  and  when  they  are  done,  dish  ihk 
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deoe  of  the  toist  under  eaoli,  and  waterorowee 
L.    Senre  same  plain  butter  Baaoe  eepaiately 

No.  660.— BOAST  OAPONa 

d  truss  these  as  directed  for  trussing  phea- 
e  them  upon  a  spit,  &8ten.the  feet  to  it  with 
reTent  the  capons  from  twisting  round  while 
kbout  three-quarters  of  an  hour  will  su£Boe  to 
When  done,  dish  them  up  with  water- 
mr  some  bright  gravy  under  them,  and  serve 
-sauce  in  a  boat. 

,  fowls,  chickens,  and  turkey-poults  are  treated 
)  manner  aa  the  foregoing. 

Na  661.--GBEEN  GOOSE. 

e  goose,  pick  off  all  the  stubble-feathers; 
3g8,  and  rub  off  the  skin  with  a  doth ;  cut 
the  feet,  and  twist  the  legs  round,  so  as  to 
>  of  the  feet  rest  flat  upon  the  thighs ;  then 
;oose  in  the  ordinary  way  as  directed  for 
place  it  on  a  spit,  and  roast  it  before  a 
>r  about  three-quarters  of  an  hour,  and  when 
it  up  with  wateroresses  round  it ;  pour  some 
r,  and  serve. 
;s  are  roasted  and  served  in  the  same  way  as 

No.  662.— ROAST  PIGEONS. 

ise  with  thin  layers  of  fat  bacon  and  a  vine-* 
the  breasts;  roast  them  for  about  twenty 
id  when  done,  dish  tbem  up  with  a  sauce 
the  livers  in  the  manner  directed  for  making 
for  rabbits. 

.—BOAST  BLAOK  GAliE  AND  GBOUSE. 

se  should  be  trusBod  in  the  same  manner  as 
then  roasted  before  a  brisk  fire,  and  five 
bre  taking  them  up,  should  be  frothed  with 
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flour  and  butter ;  wben  done,  dish  tliem  np  with  gi 
under  them,  and  send  to  table  with  fried  breadcnti 
and  bread-sauce,  in  separate  sauce-boats. 

No.  6G4.— PEAHENS. 

Truss  these  in  the  same  way  as  pheasants,  except  t 
the  head  must  be  left  adherinp^  to  the  skin  of  the  ore 
and  fastened  at  the  side  of  the  thigh ;  let  the  peahei 
closely  larded  all  over  the  breast,  and  roasted  befoi 
moderate  fire  for  about  an  hour ;  and,  when  nearly  dc 
^lazo  the  larding,  and,  on  removing  the  fowl  from 
are,  dish  up  with  watercresses ;  pour  some  gi*avy  ud( 
and  serve  with  breadnsauoe  separately  in  a  sauce-boa 

No.  665.— GUINEA-FOWL. 

When  two  of  those  are  served  for  a  dish,  one  sbo 
be  larded  and  the  other  covered  with  a  layer  of 
bacon;  roast  them  before  a  brisk  fire  for  about  twei 
minutes;  glaze  and  dish  them  up  with  watercress 
pour  some  gravy  under,  and  serve  bread- sauce  separat 
in  a  boat. 
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CHAPTEB  XVL 

HOW  TO  DRESS  VEGETABLES. 


No.  666.— BBAIZED  OELEBY  WITH  BBOWN  SAUCE. 

Clcax  six  heads  of  celery ;  cut  them  about  six*  inches 
in  length,  and  trim  the  roots  neatly ;  parboil  them  in 
water  for  ten  minutes,  and  then  immerse  them  in  cold 
wftter ;  drain  them  on  a  sieve,  and  afterwards  place  them 
in  a  stewpan  with  some  stock,  and  braize  them  gently 
over  a  slow  fire  for  about  an  hour ;  when  done,  drain 
them  upon  a  napkin ;  trim  and  dish  them  up  in  the  fol- 
lowing order : — ^first  cut  each  head  of  celery  into  three 
equal  lengths,  then  dish  them  up  in  the  same  manner  as 
cutlets ;  garnish  round  with  some  small  circular  crous- 
tades  of  fried  bread,  about  an  inch  in  diameter,  and  filled 
with  beef-marrow  previously  boiled  for  three  minutes 
in  water  with  a  little  salt,  and  afterwards  tossed  in  a 
stewpan,  with  a  little  liquid  glaze,  lemon-juice,  pepper 
and  salt ;  pour  some  brown  sauce  (incorporated  with  a 
pat  of  butter  and  a  little  lemon-juice)  over  the  celery, 
and  serve. 

No.  667.— CELERY  A  LA  VILLEROI. 

Braize  four  heads  of  celery  in  the  manner  described 
in  the  foregoing  article ;  and  when  done,  drain  them 
upon  a  napkin  to  absorb  all  the  moisture;  split  each 
head  into  halves ;  mask  them  with  some  reduced  Alle- 
mande  sauce,  and  place  them  upon  an  eaithen  dish  to 
become  oold.  They  must  then  be  rolled  in  broad-crumbs, 
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afterwards  dipped  in  beaten  eggs,  and  bread-cmxnbed  orer 
again.  Just  before  sending  to  table,  place  the  pieces  of 
celery  carofully  on  the  wire  frying-basket ;  immerse  them 
in  plenty  of  clean  hog*8-lard  heated  for  the  purpose,  and 
fry  them  of  a  bright-yellow  colour ;  drain  them  upon  a 
cloth ;  dish  them  up  on  a  napkin  with  fried  parsley,  and 
serve. 

No.  868.— SALSIFIS  A  LA  CBEME. 

Scrape  off  the  outside  part  until  the  saltiifis  become 
white,  and  throw  them  into  a  pan  containing  cold  water 
mixed  with  a  twentieth  part  of  vinegar  or  lemon-juicei 
to  prevent  them  from  losing  their  whiteness ;  then  boil 
tliem  in  hot  water,  with  a  little  butter,  mignionette- 
peppcrf  salt,  lemon-juice,  or  vinegar ;  when  dune,  drain 
thorn  on  a  sieve ;  cut  them  up  into  inch  lengths,  and  pot 
them  into  a  stewpan  with  a  spoonful  of  white  sauce,  a 
pat  of  butter,  a  little  mignionettepepper,  and  lemon- 
juicc ;  toss  them  over  the  fire,  and  dish  them  up  in  the 
form  of  a  dome ;  place  some  croAtons  of  fried  bread  or 
fleurous  round  the  dish,  and  serve. 

No.  669.— SALSIFIS  PRIED  IN  BATTER. 

Prepare  the  salsifis  as  above,  and  when  done,  drain 
and  cut  them  into  pieces  about  three  inches  long :  pat 
these  into  a  ba8in  with  two  tablespoonfuls  of  oil,  one  of 
French  vinegar,  some  mignionette-pepper  and  salt; 
allow  them  to  be  steeped  in  this  until  within  about  ten 
minutes  before  sending  to  table ;  they  must  then  be 
drained  upon  a  napkin,  dipped  in  some  fr^'ing  batter, 
and  fried  in  lard  made  hot  for  the  purpose ;  when  done 
crisp,  drain  them  on  a  cloth,  dish  them  up  on  a  napkin 
with  fried  parsley,  and  serve. 

No.  670  -SPINACH  WITH  BUTTER. 

Pick  all  the  stalks  from  the  spinach ;  wash  it  in 
several  waters,  and  drain  it  upon  a  sieve  ;  throw  it  into 
a  stewpan  of  hot  water  with  a  handful  of  salt,  and  keep 
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i  it  becomes  tboronffhlj  tender ;  tben  dnJn 
ir,  and  iqueeza  all  toe  nvater  from  it.  The 
next  be  carefully  tamed  over  with  the 
ife,  to  remove  any  stiawg  or  stalks  thai 
)n  overlooked;  it  shonld  then  be  nibbed 
kFse  wire  sieve,  and  placed  in  a  stewpaa 
o  ounces  of  batter,  a  little  salt,  and  grated 
the  spinach  over  the  fire  with  a  spoon 
aes  quite  warm;  then  add  a  spoonrol  of 
piece  of  glaze,  and  abont  foar  ounces  of 
work  the  whole  together  with  a  wooden 
dll  mixed,  then  pile  the  spinach  up  in  the 
dish,  garnish  it  round  with  cr6utons,  and 

.  671.— SPINACH  WITH  CBEAIL 

3  spinach  as  above,  season  vnth  a  little 
and  two  ounces  of  fresh  butter;  stir  it 
intil  quite  warm ;  then  add  a  gill  of  cream, 
butter,  and  a  good  dessert- spoonful  of 
r ;  work  the  whole  well  together  over  the 
up  the  spinach  as  directed  in  the  foregoing 

).  672.— ENDIVE  WITH  CREAM. 

the  outer  leaves,  leaving  only  the  white; 
s,  and  wash  the  endive  in  several  wateit» 
)ving  any  insects  that  may  be  concealed  in 
8  of  the  leaves.  Put  a  large  stewpan  half 
ter  on  a  brisk  fire,  and  when  it  boils,  throw 
8  with  a  handful  of  salt,  and  allow  them 
>iling  fsKt  until  they  become  quite  tender ; 

a  colander,  and  squeeze  all  the  moisture 
text,  take  each  head  of  endive  separately^ 
>t  and  again  look  over  the  leaves,  spreading 
able  with  the  point  of  a  knife ;  when  this 
,  chop  them  very  fine,  and  pass  them 
larse  wire  sieve;   then  place  them  in  a 

two  ounces  of  fresh  batter,  a  little  grated 
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nutmeg  and  salt ;  Btir  this  ovor  the  fire  for  ten  minntei 
add  half  a  gill  of  cream,  a  spoonfnl  of  white  sauo 
and  a  dessert-spoonful  of  pounded  sugar.  Keep  th 
endives  boiling  on  a  stove  fire  until  sufiiciently  reanoei 
so  as  to  be  able  to  pile  them  on  a  dish ;  when  Bendis^ 
to  table,  garnish  round  with  ordutons  and  serve. 

No.  673.— OAULTPLOWBES  WITH  WHTTB  8AUCK. 

Remove  the  ereen  stalks,  divide  them,  if  large,  into 
Quarters ;  and  with  the  point  of  a  small  knife  pick  out  aD 
tne  small  leaves ;  wash  the  cauliflowers  and  boil  then 
in  hot  water  with  a  little  mignionette-pepper,  a  p«t  oi 
butter  and  some  salt ;  w]ien  done,  drain  tnem  upon  i 
sieve ;  next,  take  a  round-bottomed  quart  basin,  and  fill 
it  with  the  cauliflowers,  placing  the  flowerets  next  the 
sides,  that  tlie  white  only  may  be  seen  when  dished  up; 
pour  some  white  sauce  over  them ;  garnish  with  fleuroni, 
and  serve. 


No.  C74.— CAULIFLOWERS  WITH  PARMESAN  CHBESi 

Prepare  and  dish  up  the  cauliflowers  as  directed 
above ;  put  a  large  spoonful  of  white  sauce  into  f 
stewpan,  with  four  ounces  of  grated  Parmesan  cheese 
two  ounces  of  fresh  butter,  the  yolks  of  four  egg^  i 
small  piece  of  glaze,  some  lemon-juice,  nutmeg,  peppei 
and  salt ;  stir  this  preparation  over  the  fire  until  wel 
mixed,  without  boiling ;  pour  it  on  the  cauliflowers,  » 
as  to  mauk  them  entirely  with  it.  Smooth  the  dom< 
over  with  the  blade  of  a  knife,  and  cover  the  top  witi 
bread-crumbs  and  Parmesan  cheese ;  place  them  in  th( 
oven  for  about  a  quarter  of  an  hour ;  when  they  havi 
acquired  a  bright-yellow  colour,  put  a  border  of  oroutoni 
of  fried  bread  round  the  base,  and  serve.  The  crdutoni 
may  be  stuck  round  the  bottom  of  the  dish  to  form  i 
coronet  previously  to  dishing  up  the  cauliflowers,  so  ai 
to  prevent  them  from  spreading. 


Slioe  olTilniput  of  wt  ^aBSASoc  jft&sw  ' 
ilk;  teoop  oat  the  wni^-nSusoL  ar-uacaifr 
the  firuiu  and  place  ibsK  sl  <*xcTiLJir  irnsr  3.  * 
Dtapen  oontainiBg  dbott  a  gfll  <3f  AiiMXr-:i- 1  iim  lom 
•  half  e  pottle  of  mvikrccnifl^  *  rranirn'  :if  saaufj.  jmt 
IT  shalote;  put  these  insu  a  ssevcaa.  wra.  tv:  nmiaBi 
scnped  fit  bean  cr  han :  wmiiil  wrii  •«^«a'  sui 
it,  end  e  little  chopfxd  thjs*:  fry  zaessit  ±r  irtcns 
6  mimites,  then  mix  in  thzee  jKLkk  •3[  <^^ .  C  ^a« 
nates  with  this  prepagadcn;  ikake  icone  k:^3S-eiLu:iir<ac 
ipingi  of  bread  oyer  tbcsu  acd  piaee  libfSL 
ifik  fire,  holding  a  red-hcrt  wliTHiiMVr  •:-««-  rsaan. 
oat  ten  minotee,  bj  whidi  tisie  tbex  will  >«  .Lnae : 
ih  them  np ;  poor  some  brown  Moee  TLvad  zht  owe. 
i  aerve. 
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tumet  or  large  mushrooms  most  be  wei  frr  this 
K)ee ;  cut  the  stalks,  trim  the  edges,  and  ruDOTe  the 
;  then  fill  each  mntihroom  with  a  similar  prepare- 
to  that  directed  to  be  used  for  tomatas  a  la  Prorob- 
shako  some  raspings  of  bread  oTer  them,  and 
them  in  a  santapan  spread  with  bat%r,  pnt  them 
)  OTen  for  about  a  quarter  of  an  honr  to  bake,  and 
dish  them  up  in  a  pyramidal  form;  poor  some 
sauce  rotmd  tbem,  and  serve. 

».  677.— LABGE  TRUFFLES  A  LA  SEBVIEITEL 

n  the  truffles  have  been  thoronghly  cleansed  bj 

g  the  mould  off  in  water,  drain  and  place  them 

)wpan ;  pour  some  mirepoix.  No.  300,  on  them ; 

«me  layers  of  bacon  on  the  top,  and  set  them  to 

a  slow  fire ;  allow  them  to  simmer  gently  orer 

fire,  or  in  the  oven,  for  about  three- quartern 

)ur ;  then  dish  them  in  a  folded  napkin^  asd 
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send  tho  following  sauoo  separately  in  a  8ance-l)08t  :— 
mix  a  gill  of  the  finest  salad-oil  with  a  tablespoonfulof 
chopped  parsley,  the  juice  of  a  lemon,  some  mijpiiouette 
pepper,  a  little  salt,  and  two  tablespoonfuls  of  half  glaze, 
made  by  boiling  down  about  a  gill  of  the  mirepoizio 
which  the  truffles  have  been  boiled. 


No.  G78.— TBUFFLES  A  LA  PIEMONTAISB. 

Cut  half  a  pound  of  fresh  truffles  into  collojMi ;  pltoe 
them  in  a  sautapan  with  two  tablespoonfuls  of  Lucca 
oil,  one  of  chopped  parsley,  a  little  chopped  thyme,  a 
clove  of  garlic,  some  mignionette-pepper  and  salt;  fry 
them  over  a  brisk  fire  for  five  minutes  ;  remove  tbe 
garlic ;  then  add  a  gravy -spoonful  of  Italian  sauce,  a 
small  piece  of  glaze,  and  the  juice  of  half  a  lemon;  tofii 
tho  whole  together  over  the  fire,  and  pour  it  over  the 
hollow  crusts  of  two  French  rolls  from  which  the  top 
cnist  part  has  been  removed,  then  thickly  spread  with 
butter,  and  afterwards  placed  in  the  oven  for  ten  minutes 
to  become  crisp. 

No.  679.— PORTUGAL  ONIONS  A  L'ESPAGNOLB. 

Peel  the  onions  and  stamp  out  the  cores  with  a  long 
vegetable  cutter  about  a  quarter  of  an  inch  in  diameter ; 
parboil  them  in  water  for  ten  minutes,  and  then  drain 
them  on  a  cloth.  Spread  the  bottom  of  a  deep  sautapan 
with  butter ;  place  the  onions  in  it ;  moisten  with  broth 
Rifficient  to  just  cover  them,  and  set  them  to  boil  over  a 
slow  fire,  occasionally  turning  them  in  their  liquor; 
when  thoy  are  nearly  done,  add  a  dessert-spoonful  of 
pounded  sugar  ;  boil  them  down  quickly  to  a  glaze ;  add 
a  little  tomata;  roll  the  onions  in  it,  and  dish  them  up 
in  a  close  circle. 

Ncte. — lliese  onions  are  better  adapted  for  garnishing 
removes  of  braized  beef,  &o,^  than  K>r  being  senrod  ai 
a  second-course  dish. 
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b.  «80.— ARTICHOKES  WITH  BUTTER  SAUCE. 

n  the  bottoms  of  the  artichokes ;  cut  off  the  tips  of 
aves,  and  boil  them  in  water  with  a  little  salt  for 
three-quarters  of  an  hour ;  when  done,  drain  them 
ft  sieve  for  five  minutes,  loosen  the  fibrous  sub- 
in  the  inside  with  the  handle  of  a  tablespoon,  and 
bis  has  been  all  removed  from  the  artichokes,  dish 
up  on  a  napkin ;  pour  a  little  butter  sauce  inside 
md  send  up  some  of  the  sauce  in  a  boat. 

No.  681.— ARTICHOKES  A  LA  BARIGOULE. 

n  some  small  artichokes,  and  with  the  handle  of  an 
iblespoon  scoop  out  all  the  fibrous  part  inside, 
^out  a  pound  of  clean  hog's-lard  into  a  frying-pan 
>  fire,  and  when  quite  hot,  fry  the  bottom  of  the 
)ke8  in  it  for  about  three  minutes ;  then  turn  them 
down,  and  fry  the  tips  of  the  leaves  also ;  drain 
ipon  a  cloth,  to  absorb  all  the  grease,  and  fill  them 
\  similar  preparation  to  that  directed  for  tomatas 
*oven9ale  ;  tie  them  up  with  string,  and  place  them 
irge  stewpan  or  fricandeau-pan ;  moisten  with  a 
;ood  stock ;  put  the  lid  on ;  place  them  in  the  oven 
mer  for  about  an  hour ;  when  done,  drain  them 
i  cloth  ;  remove  the  strings ;  fill  the  centre  of  each 
)ke  with  some  Italian  sauce ;  dish  them  up  with 
>f  the  sauce,  and  serve. 

No.  682.— ARTICHOKES  A  LA  LYONNAISE. 

off  the  lower  leaves  without  damaging  the  bottoms 
artichokes,  which  must  be  turned  smooth  with 
p  knife  ;  cut  the  artichokes  into  quarters,  remove 
rous  parts,  trim  them  neatly,  and  parboil  them  in 
with  a  little  salt  for  about  five  minutes ;  then 
:hem  in  a  colander,  and  arrange  them  in  circular 
in  a  sautapan  thickly  spread  with  about  two 
of  fresh  butter ;  strew  about  a  dessert-spoonful 
nded  sugar  over  this ;  season  with  mignionette- 
*  and  salt ;  moisten  with  a  glass  of  white  wine,  and 
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a  gill  of  good  stock,  and  place  them  on  a 
simmer  very  gently  for  about  three-quarters 
taking  care  that  they  do  not  bum ;  when 
should  be  of  a  deep-yellow  colour,  and  ni* 
Dish  them  up  in  the  form  of  a  dome,  showini 
of  the  artichokes  only;  remove  any  leave 
have  broken  otf  in  the  sautapan ;  add  a  spouni 
gravy  or  sauce,  two  pats  of  butter  and  » 
juice  ;  simmer  this  over  the  fire,  stirring  it 
with  a  spoon ;  and  when  the  butter  has  be 
vdth  the  sauce,  pour  it  over  the  artichokes,  i 

No.  6S3.— ABTIOHOKES  A  L^ITALIEN 

These  are  prepared  in  the  manner  desci 
foregoing  article,  except  that,  when  about  to 
brown  Italian  sauce  must  be  substituted  for 
or  gravy. 

No.  684.— ASPARAGUS  WITH  WHITE  S 

Pick  the  loose  leaves  from  the  heads,  and 
stalks  clean ;  wash  them  in  a  pan  of  cold  wat< 
up  in  bundles  of  about  twenty  in  each,  kce 
heads  turned  the  same  way;  cut  the  stalks  e'^ 
them  about  eight  inches  long ;  ])ut  tlie  a-spai 
water  with  a  sioall  handful  of  salt  to  bi»i 
twenty  minutes,  and  when  done,  drain  thei 
upon  a  napkin  to  avoid  breaking  off  the  1 
them  up  on  a  square  thick  piece  of  toasted  b 
in  the  water  they  have  been  boiled  in,  and  8< 
with  some  white  sauce  separately  in  a  sauce- 
No.  CS5.— ASPARAGUS  PEAS  A  LA  CR 

Boil  a  quart  of  asparagus  peas  in  plenty  of 
handful  of  salt ;  the  water  must  boil  befure  1 
put  in ;  when  they  are  done,  drain  them  in 
immerse  them  in  cold  water  for  three  minut 
drain  them  on  a  sieve.  Next  place  the  aspj 
in  a  stewpan  with  a  small  faggot  of  green 
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fftidey,  two  ounces  of  butter,  a  tablespoonful  of  pounded 
SQgar,  a  little  grated  nutmeg,  and  salt ;  put  the  lid  on  and 
let  them  to  Kimmer  gently  over  a  slow  fire  fur  five  minutes. 
*nien  remove  the  faggot  of  parsley ;  and  if  there  be  any  • 
U^Qor  in  the  peas,  boil  it  down  quickly,  and  incorporate 
with  them  two  small  pats  of  fresh  butter  and  a  leason  of 
two  yolks  of  eggs,  mixed  with  half  a  gill  of  cream ;  toss 
the  peas  over  a  stove-fire,  to  set  the  leason  in  them,  and 
dish  them  up  in  the  form  of  a  dome,  with  a  border  of 
fleurons  round  them,  and  serve. 

No.  686.— FBENCH  BEANS  A  LA  MAITRE  D'HOTEL. 

Pick  and  string  the  beans ;  out  them  up  and  shred 
each  bean  into  three  or  four  strips ;  wash  them  in  plentj' 
of  water ;  drain  them  in  a  colander,  and  throw  them  into 
A  stewpan  containing  boiling  water  and  a  handful  of 
•alt,  and  boil  them  briskly  until  they  become  tender ; 
they  must  be  drained  in  a  colander ;  next,  put  a  spoonful 
of  white  sauce  into  a  stewpan,  with  two  ounces  of  fresh 
Imtter,  a  tablespoonful  of  chopped  parboiled  parsley,  a 
^ry  little  nutmeg,  mignionette-pepper,  salt,  and  the 
jnice  of  half  a  lemon;  stir  these  well  together  over  the 
fire,  and  when  perfectly  mixed,  throw  in  the  beans,  and 
loss  the  whole  together  over  the  fire  imtil  quite  hot, 
then  di>h  them  up  with  a  border  of  croutons  round  them, 
and  serve. 

No.  687. -FRENCH  BEANS  WITH  FINE-HERBS. 
Boil  the  beans  as  directed  in  the  foregoing  case  ;  put  two 
pats  of  fresh  butter  into  a  stewpan  with  a  tables jwonful 
of  chopped  and  parboiled  parsley,  and  two  slialuts  also 
chopped,  a  little  nutmeg,  mignionette-pepper  and  salt. 
and  the  juice  of  a  lemon;  simmer  this  over  the  fire  until 
melted,  and  then  throw  the  beans  in ;  toss  tlie  whole 
together,  and  dish  them  up  with  croutons  round  them. 

No.  688.— BROAD  BEANS  A  LA  CRI-ME. 
For  this  purpose  the  beans  must  be  young;  boil  them 
in  water  with  a  faggot  of  par^ley  and  some  salt :  when 
done,  drain  them  in  a  c<>lander ;  put  them  into  a  stewpan 
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with  two  ounces  of  fresli  butter,  some  chopped  panibj, 
and  as  much  wintor-savoury  as  will  cover  the  tip  of  i 
spoon,  popper,  salt,  and  nutmeg ;  toss  the  beans  over  the 
fire  for  five  minutes,  and  then  incorporate  with  them  i 
leason  of  four  yolks  of  ef^gs  and  the  juice  of  half  « 
lemon ;  when  the  leason  has  become  set  in  the  beani, 
dish  them  up  with  flcurous  round  them,  and  serve. 

No.  C89.-GREEN  PEAS.  PLAIN. 

Put  the  peas  into  boiling  water,  with  some  salt  and  i 
bunch  of  green  mint;  keep  them  boiling  briskly  for 
about  twenty  minutes;  when  done,  drain  them  in  a 
colander,  dish  them  up  with  chopped  boiled  mint  on  the 
top,  and  send  some  nmall  pats  of  very  fresh  batter 
separately  on  a  plate. 

Xo.  GOO.— STEWED  PEAS. 

Put  a  quart  of  yonng  |)eas  into  a  pan,  with  an  oonoe 
of  butter,  and  plenty  of  cold  water;  rub  the  peas  and 
butter  to<:;('lhi)r  with  the  fingers  until  well  mixed;  than 
pour  oil'  the  water,  and  put  the  peas  into  a  stewpan, 
with  a  couple  of  cabbage  lettuces,  shred  small,  a  fasgot 
of  green  onions  and  pai^sloy,  a  de^sert-spoonfbrrf 
pounded  sugar,  and  a  little  salt;  put  the  lid  on,  and 
set  the  peas  to  stew  gently  over  a  slow  firo  for  about 
half  an  hour ;  when  done,  if  tliere  appears  to  be  much 
liquor,  buil  it  down  quickly  over  the  fire ;  next  pat 
about  two  ounces  of  fresh  butter  on  a  plate  with  a 
dessert -spoonful  of  flour,  and  knead  them  together ;  pat 
til  is  into  the  pcjis,  and  toss  the  whole  over  the  fire  until 
well  mixed ;  dish  the  peas  up :  garnish  round  with 
flourons,  and  serve. 

No.  r,Dl.— PH\S  \  TA  FRANCAISE. 

Those  must  bo  prepared  as  above,  omitting  the  lettuce: 
stew  them  in  the  same  manner,  and  when  done,  add  a 
little  light -colon  red  glaze,  and  finish  with  two  ounces  of 
kneaded  butter  iind  tiour,  with  a  little  more  sugar  than 
in  the  foregoing  case. 
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Na  692.— TUBNIPS  QLACES  WITH  SUGAB. 

Tom  abont  two  dozen  pieces  of  ttimips  into  the  form 
^  rings  about  two  inches  in  diameter,  or  else  in  the 
^pe  of  small  pears ;  put  them  into  a  deep  sautapan, 
spread  with  fresh  butter,  and  strewn  with  about  two 
^tmces  of  pounded  sugar ;  moisten  with  about  half  a  pint 
^f  good  stock,  and  set  the  turnips  to  simmer  very  gently 
>Ter  a  moderate  fire  for  about  twenty  minutes :  when 
bey  are  nearly  done,  remove  the  lid,  and  place  them  over 
.  brisk  fire,  to  boil  the  moisture  down  to  glaze,  gently 
oiling  the  turnips  in  this  with  great  care,  to  avoid 
ireaking  them ;  they  must  then  be  dished  up  in  neat 
rder,  and  the  glaze  poured  over  them. 

No.  693.— YOUNG  CABR0T8  A  L'ALLEMANDE. 

Tnm  one  bunch  of  spring-carrots,  keeping  them  iu 
beir  original  shape  but  making  them  equal  in  size ;  par- 
oil  them  in  water  with  a  little  salt  for  about  ten  minutes, 
tien  drain  them  in  a  colander;  place  them  in  a  deep 
ftutapan  with  two  ounces  of  fresh  butter,  an  equal  pro- 
ortion  of  loaf-sugar,  and  about  a  pint  of  stock ;  put  the 
id  on,  and  sot  the  carrots  to  boil  very  gently  over  a 
loderate  fire  for  about  half  an  hour ;  then  set  them  to 
oQ  briskly  until  their  liquor  is  reduced  to  a  glaze, 
rhen  they  must  be  gently  rolled  in  this,  and  dished  up 
a  a  round-bottomed  quart  basin,  so  as  to  form  a  dome 
rhen  turned  out  upon  the  dish  ;  pour  round  some  Alle- 
tiande  sauce,  mixed  with  some  chopped  an^  parboiled 
tarsley ,  also  the  remainder  of  their  glaze  over  the  carrots, 
nd  serve. 

No.  694.— VEGETABLE-MAKROW. 

Cut  the  vegetable-marrow,  according  to  size,  into 
bur,  six,  or  eight  pieces — just  as  oranges  are  divided  ; 
)eel  and  trim  them  neatly ;  place  them  in  a  deep  santapan 
•pread  with  butter,  and  setuson  with  a  very  little  nut- 
neg,  mignionette-pepper,  salt,  and  a  teaspoonful  of 
)onnded  sugar ;  moisten  with  half  a  pint  of  white  broUi^ 
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and  set  them  to  boil  gently  over  a  stove-fire  for 
ten  minutes ;  then  boil  them  down  in  their  glaze ;  i 
a  pat  of  butter  and  the  juice  of  half  a  lemon;  pou 
over  the  vegetable-marrow,  and  serve. 

No.  695.~ANOTH£B  METHOD. 

Trim  the  vegetable -marrows  as  above ;  boil  themj 
in  water,  with  a  pat  of  butter,  and  a  little  salt ; 
and  dish  them  up ;  pour  some  white  sauce  over 
and  serve. 

No.  696.— CUCUMBERS  A  LA  POULETTE. 

Cut  the  cucumbers  into  coUops  about  an  in 
diameter ;  put  them  into  a  basin  with  a  tablespooi 
salt  and  twice  that  proportion  of  vinegar ;  allow 
to  steep  in  this  for  several  hours.  Then  pour  oflf  i 
moisture  from  the  cucumbers,  and  put  them  into  a 
pan  with  two  ounces  of  fresh  butter,  a  very  little  i 
nutmeg,  and  a  dessert-spoonful  of  pounded  suga 
set  them  to  simmer  very  gently  over  a  slow  fire 
they  become  quite  tender :  this  will  require  ahon 
an  hour.  The  butter  must  then  be  poured  oflf, 
spoonful  of  white  sauce  added ;  simmer  the  cucu 
over  the  fire  for  a  few  minutes,  finish  by  incorpo 
with  them  a  leason  of  four  yolks  of  eggs  mixed  wii 
a  gill  of  cream,  and  a  spoonful  of  chopped  and  par 
parsley,  and  the  juice  of  half  a  lemon ;  dish  th< 
with  a  border  of  fleurons,  and  serve. 

No.  697.— CUCUMBERS  A  L'ESPAGNOLE. 

Cut  the  cucumbers  into  lengths  of  about  two  ii 
scoop  out  all  the  seeds ;  pare  oflf  the  skins,  anc 
them  round  and  smooth  at  the  ends ;  parboil  th 
water  and  salt  for  ^ve  minutes,  and  then  drain 
upon  a  napkin :  fill  each  piece  of  cucumber  with 
quenelle  forcemeat ;  place  them  in  neat  order  in  s 
^autapan ;  moisten  with  stock,  and  set  them  to  si 
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genilj  over  a  slow  fire  for  about  half  an  hour; 
I  they  are  become  quite  tender,  drain  them  upon  a 
;  dish  them  up  in  a  pyramidal  form ;  pour  some 
Q  sauce  over  them,  and  serve. 

No.  698.-^JEBUSALEM  ABTIGHOKEa 

ish  them  thoroughly  in  plenty  of  water;  peel,  or 
them  in  the  form  of  large  olives  or  small  pears ; 
hem  in  water  with  a  pat  of  butter  and  a  little  salt 
X)ut  a  quarter  of  an  hour ;  when  done,  drain  them 
a  cloth ;  dish  them  up  neatly ;  pour  some  butter 
over  them,  and  serve. 

699.— JEBUSALEM  ABTICH0KE8  A  LITALIENNE. 

m  the  artichokes  into  any  fancy  shape ;  place  them 
-cular  order  in  a  deep  sautapan  spread  with  butter ; 
a  with  mignionette-pepper,  nutmeg,  salt,  and  lemon- 
;  moisten  with  a  little  stock  or  water ;  put  the  lid 
let  them  to  simmer  very  gently  over  a  slow  fire  for 
;  half  an  hour,  during  which  time  they  will,  if 
srly  attended  to,  acquire  a  deep-yellow  colour, 
hem  down  in  their  glaze ;  dish  them  up ;  pour  some 
n  sauce  round  them,  and  serve. 

X  700.— WHITE  HARICOT  BEANS  A  LA  MAITRE 

D'HOTEL. 

ese  are  seldom  to  be  met  with  in  England,  except 
ried  state ;  when  procurable  they  should  be  treated 
5  following  manner : — put  a  large  stewpan,  half  filled 
water,  on  the  fire  to  boil ;  then  throw  in  the  beans, 
a  pat  of  butter  and  a  little  salt ;  allow  them  to 
mtil  they  are  become  quite  tender ;  drain  them  in 
Ander ;  then  put  them  into  a  stewpan  with  about 
)unces  of  fresh  butter,  a  little  pepper  and  salt,  some 
ped  parsley,  and  lemon-juice ;  toss  the  whole  well 
her  over  the  fire  until  well-mixed ;  then  dish  them 
ith  crdutons  round  them,  and  serve. 
4e, — ^When  the  haricot  beans  are  in  a  dried  state 

1^ 
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they  should  be  steeped  in  cold  water  for  six  honiB  i 
least  previously  to  their  being  dressed  for  the  taU^ 
and  must  be  boiled  in  oold  water;  in  all  other  respeoi 
finish  them  in  the  above  manner. 

No.  701.— WHITE  HABICOT  BEANS  A  LA  BBETONNK. 

Boil  the  haricot  beans  as  directed  above,  and  whf 
done,  drain  them  in  a  colander ;  put  them  into  a  stewp 
with  some  Brdtonne  sauce,  and  set  them  to  simmer  o^ 
the  fire  for  five  minutes ;  toss  them  together,  and  di 
them  up,  as  the  above. 

No.  702.— AMERICAN  YAMS  A  LA  FRANOAISE. 

Cut  the  yams  into  slices  about  half  an  inch  thic 
trim  them  into  large  oval-shaped  scollops;  and  thn 
them  into  a  pan  full  of  water;  wash  and  drain  thi 
upon  a  cloth ;  then  place  them  in  circular  order,  ii 
deep  sautapan  spread  with  four  ounces  of  fresh  butt 
and  season  with  a  little  grated  nutmeg  and  salt;  moist 
with  a  pint  of  water ;  put  the  lid  on,  and  set  them 
simmer  gently  over  a  slow  fire  for  about  three^uart< 
of  an  hoiu',  taking  care  to  turn  them  over,  in  order  tl 
they  may  acquire  a  bright  yellow-glazed  colour  on  h 
sides ;  dish  them  up  in  close  circular  order,  piled  up 
rows ;  pour  the  following  sauce  under  them,  and  ser 
— knead  two  pats  of  fresh  butter  with  a  dessert-spoon 
of  flour ;  put  it  into  a  stewpan  with  a  gill  of  cream 
spoonful  of  pounded  sugar,  a  very  little  salt,  and  a  t 
spoonful  of  orange-flower  water;  stir  this  over  1 
fire  until  it  thickens,  and  then  use  it  as  directed. 

No.  703.— POTATOES  A  LA  MAITRE-D'HOTEL. 

The  small  French  kidney  or  Yitelotte-potatoes  i 
best  adapted  for  this  purpose :  boil  or  steam  them  in  t 
ordinary  way,  and  when  done,  cut  them  into  slices  abc 
the  eighth  of  an  inch  thick ;  put  them  into  a  stewp 
with  a  spoonful  of  white  sauce  or  broth,  four  ounces 


HOUSEKBIPXBB  AND  BUTLXB's  ASSISTANT.  277 

*,  some  pepper  and  salt,  chopped  parsley  and  lemon- 
toss  tnem  over  the  fire  until  the  butter,  &o.,  is 
I  in  with  the  potatoes;   then  dish  them  up  with 
>ns  round  them,  and  serve. 

Na  704.— NEW  POTATOES  A  LA  CBEME. 

.  some  recently-boiled  new  potatoes  into  slices; 
lem  into  a  stewpan  with  half  a  gill  of  cream,  two 
s  of  fresh  butter,  a  very  little  nutmeg,  pepper  and 
nd  the  juice  of  half  a  lemon ;  set  them  on  the  fire ; 
lem  well  together,  and  dish  them  up  with  cr6ntons. 

o.  705.— POTATOES  A  LA  CBKME  AU  GBATIN. 

:  some  boiled  potatoes  into  slices,  about  an  inch  in 
iter ;  prepare  the  same  kind  of  mixture  as  directed 
»uli flowers  au  gratin;  stick  some  neatly-cut 
ons  of  fried  bread  round  the  bottom  of  the  dish, 
)  form  of  a  coronet ;  place  a  close  circular  row  of 
lices  bf  potatoes  within  this  border  of  crdutons; 
d  a  layer  of  the  mixture  over  them ;  then  repeat 
ow  of  potatoes  and  the  mixture  until  the  disn  is 
lete  :  smooth  the  top  over  with  some  of  the  sauce ; 
>  some  fried  bread-crumbs  and  grated  Parmesan 
e  over  the  surface,  so  as  entirely  to  cover  it ;  put 
x)tatoes  in  the  oven  for  twenty  minutes  to  be 
led  through,  and  serve. 

No.  705A.-POTATOES  A  LA  LYONNAISE. 

t  up  six  boiled  potatoes  in  rounds  about  a  quarter 
I  inch  thick,  and  fry  them  of  a  light-brown  colour 
two  ounces  of  butter  in  a  frjTng-pan ;  season  with 
[)ed  parsley  and  shalot,  pepper  and  salt,  and  half  a 
a-juice,  and,  if  possible,  a  small  piece  of  glaze. 

No.  705B.-POTATOES  A  LA  PROVENCALE. 

ese  are  prepared  in  the  same  way  as  the  foregoing, 
)ting  that  the  potatoes  should  be  fried  crisp  in  hot 
g  feit,  and  that  one  ounce  of  salad-oil  be  used  in« 
of  butter. 
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No.  7050.— POTATO  CROQUETS. 

Bako  six  potatoes;  rub  their  pulp  through  a  wiie 
sieve ;  put  this  into  a  stewpan  with  one  ounce  of  bntter, 
throe  yulks  of  eggs,  pepper,  nutmeg  and  salt ;  stir  the 
whole  over  ihe  fire,  until  the  paste  ceases  to  adhere  to 
the  sides  of  the  stewpan ;  it  must  then  be  put  between 
two  plates  and  set  aside  until  it  is  cold :  the  potato- 
paste  must  then  be  shaped  in  the  form  of  corks,  balls, 
small  pears — the  stalks  being  imitated  with  parsley- 
stalks  :    the  cro<^uets  are  to  be  dipped  in  beaten  egg, 
rolled  in  fine  bread-crumbs,  and  fried  of  a  light  colour 
in  hot  frying  fat ;  and  when  done,  may  be  dis»hed  up  for 
a  second-course  vegetable,  or  used  for  garnishing  nnt- 
course  dishes. 

No.  705d.— POTATOES  A  LA  DUGHESSE. 

Prepare  some  potato-paste  as  directed  in  the  foregoing 
number;  form  this  into  rounds,  or  ovalSy  or  oblong 
shapes — moulded  with  flour,  and  fried  in  a  fiautapan 
with  hot  clarified  butter;  and  when  done  of  a  li^t 
colour  on  one  side,  they  must  be  turned  over  with  care,  to 
be  similarly  fried  on  the  other  side ;  they  most  then  be 
drained,  dished  up  like  cutlets,  some  white  sauce  being 
poured  round  the  base,  and  served  as  a  second-course  dish 

No.  705e.— BAKED  POTATOES. 

Bake  the  potatoes ;  slip  off  a  thin  slice  of  the  skin, 
about  the  size  of  a  crown-piece ;  introduce  a  piece  of 
butter,  a  very  small  quantity  of  chopped  shalot^  pepper 
and  salt ;  mix  the  seasoning  with  the  pulp;  put  the  lid 
on,  and  serve  hot. 

No.  705p.— POTATOES  A  LITALIENNE. 

Bake  the  potatoes ;  cut  off  a  lid  ;  mix  the  pulp  with  a 
third  proportion  of  well-boiled  rice ;  season  witn  grated 
Parmesan  cheese,  pepper  and  salt ;  put  this  back  into 
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otato  sliells  with  tho  lid  on ;  push  them  in  the  oven 
few  minutes,  and  serve  hot,  for  breakfast,  &o. 

No.  705o.— POTATO  SALAD. 

;t  cold-boiled  potatoes  in  slices ;  add  beetroot  and 
r  leaves  of  any  kind  of  salad ;  season  with  oil, 
;ar,  pepper  and  salt,  chopped  parsley  and  shalot 

No.  706.— MASHED  POTATOES. 

»il  or  steam  the  potatoes  mealy ;  rub  them  while 
>  hot  through  a  wire  sieve;  put  the  pulp  in  a 
pan  with  fresh  butter, 'cream,  pepper  and  salt,  in 
ortion  to  the  quantity  of  potatoes ;  stir  them  vigor- 
r  over  the  fire  to  make  them  light,  and  serve  qnite 


No.  706a.— FRIED  POTATOES. 

it  raw  potatoes  in  the  shape  of  wine-corks,  and 

slice  these  as  thin  as  shilling-pieces ;  and  as  yon 

them  out  of  hand,  throw  them  into  a  pan  containing 

water ;   and  when  about  to  fiy  them,  let  them  be 

led  on  a  clean  napkin  to  absorb  all  moistxu-e,  and 

into  a  wire  frying-basket,  to  be  fried  in  Lot  fat  of  a 

thrown  colour :   when  done,  they  must  be  perfectly 

>. 

No.  706b.— SEAKALE  A  LA  SAUCE. 

le  the  seakale  up  in  small  bundles,  and  put  it  in 
ing  water  ^th  a  little  salt ;  about  twenty  minutes 
suffice  to  boil  it  tender ;  drain,  and  dish  it  up  on  a 
e  of  toast,  and  send  some  butter  sauce  separately  in 
at. 

oU. — Seakale  may  also  be  served  with  Espagnole  or 
lamel  sauce,  in  which  case  it  must  be  placed  in  the 
,  and  the  B^hamel  or  Espagnole  sauc&  poured  over 
if  the  latter,  a  pat  of  butter  and  a  little  lemon- juice 
id  be  first  worked  in  with  it. 
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No.  7(i7.~BRUSSEL8  SPROUTS. 

Boil  tho  Bprouis  greoD: ;  pnt  thorn  into  a  stewpan  with 
two  ouncos  of  frosli  bnttor,  some  mignionette-pepper, 
nutmeg,  salt,  and  lomon-jnice,  and  a  spoonful  of  white 
sauco ;  toss  tho  wholo  well  together  over  tho  fire  until 
the  butter  is  incorporated  with  them  ;  dish  them  up  with 
a  border  of  sippets,  and  softo. 

No.  707a.— IRISH  STEW. 

Cut  up  about  four  pounds  of  either  nock,  or  loin  of 
mutton,  into  eight  or  ten  neatly  trinmied  chops,  paring 
away  all  excess  of  fat  and  rough  bone ;  season  plentifully 
with  pepper,  and  moderately  with  salt ;  place  iho  chops  in 
a  deep  8towi)an  or  saucepan,  with  sufficient  water  to  coTer 
in  their  siurface,  add  eight  good  sized  onions,  put  the  lid 
on  and  set  the  whole  on  the  fire  to  stew  gently  for  half  tn 
hour ;  tho  stew  must  then  be  removed  from  the  fire,  the 
liquor  poured  into  a  basin,  and  after  being  freed  from  til 
grease,  is  to  be  poured  back  to  the  chops ;  add  a  doien 
pooled  potiitocs,  and  a  pint  of  good   stock  or  grayy,  if 
handy,  or  failing  that,  (in  case  that  the   moisture  has 
l>oen  rodiicod  to  half  its  original  (Quantity)  a  like  quantity 
of  water  will   do.     Tho  wholo  is  then  to  bo  placed  on 
tho  fire  to  boil  gently  for  about  throe   quarters  of  an 
hour,   duo   care    being   taken   that    the    moisture    does 
not   l)ecome   wholly   absorbed    by    the    stew,   or  burnt 
at  the  bottom  of  the  stew-pan,  as  this   latter  accident 
would  entirely  spoil  the  dish.     As  soon  as  tho  Irish  stow 
iK  done,  let  it  bo  dished  up  as  follows,  v^z. :  first  remove 
tho  potatoes  carefully  on  to  a  plate,  and  then  use  a  fork 
and  spoon  to  place  the  cutlets  or  chops  neatly  round  the 
disb,  add  tho  potatoes  in  their  centre,  and  pour  the  gravy 
imd  onions,  Ac,  over  the  whole,  and  serve  hot, 

NoTK. — A  loss  oxponsive  method  of  making  Irish  stew  is  to  uae  tb« 
snug  end  of  n  neck  of  mutton,  or  indeed  any  inferior  piecon  of  mni  in<*l 
convenient,  ns  well  ns  tJie  i-eniuins  of  a  cooked  joint  of  beef,  matton,  or  resL 
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CHAPTEB  XVII. 
DIFFERENT  METHODS  OF  DBES6IKO  EOGB. 


No.  708.— EGGS  A  LA  TBIPE. 

IL  six  eggs  hard ;  immerse  them  in  cold  water  for 
lee  minutes ;  take  off  the  shells ;  cut  them  in  rather 
ick  slices,  and  put  these  into  a  stewpan.  Next,  cut 
ree  small  onions  in  slices,  separating  the  folds  in 
igs ;  these  must  be  first  parboiled  in  water,  and  then 
er  being  boiled  in  a  little  milk,  should  be  drained 
on  a  sieye,  and  placed  with  the  eggs.  Add  two  spoon- 
B  of  good  Bechamel  sauce,  a  scrape  of  garlic,  a  pinch 
mignionette-pepper,  a  little  nutmeg,  and  the  juice  of 
emon ;  toss  the  whole  well  together  over  the  fire,  and 
len  the  eggs  are  quite  hot,  dish  them  up;  garnish 
md  with  sippets,  and  serve. 

No.  709.— EGGS  AU  GRATEN. 

Boil  the  eggs  hard,  and  when  done,  tako  off  the 
ells,  cut  them  in  slices,  and  set  them  aside  on  a  plate. 
ixtj  put  a  large  spoonful  of  white  sauce  into  a  stew- 
D ;  add  two  ounces  of  grated  Parmesan  cheese,  a  small 
t  of  butter,  a  little  nutmeg,  mignionette-pepper,  the 
Iks  of  four  eggs,  and  the  juice  of  half  a  lemon ;  stir 
is  quickly  over  the  fire  until  it  begins  to  thicken,  and 
en  withdraw  it  from  the  fire.  Place  the  eggs  in  close 
tmlar  rows  in  the  dish ;  spread  some  of  the  prepa- 
tioii  in  between  each  layer,  observing  that  tVie  ^VkoVsb 
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must  bo  dished  up  in  the  form  of  a  dome ;  smooth  the 
surface  over  with  the  remainder  of  the  sauce;  strew 
some  fried  bread-crumbs  mixed  with  grated  Parmesan 
cheese  over  the  top ;  put  some  fried  sippets  of  bread 
round  the  base,  and  set  them  in  the  oven  to  bake  or 
gratinate  for  about  ten  minutos ;  then  send  to  table. 

No.  710.— BUTTERED  EGGS  WITH  TRUFFLES. 

Break  six  new-laid  eggs  into  a  stewpan ;  to  these  add 
two  ounces  of  fresh  butter,  one  ounce  of  truffles  (cut  np 
in  very  small  dice,  and  simmered  in  a  little  butter); 
half  a  gill  of  cream,  a  little  nutmeg,  mignionette-pepper 
and  salt ;  stir  this  quickly  with  a  wooden  spoon  over  the 
stove-fire  until  the  eggs,  &c.,  begin  to  thicken;  then 
the  stewpan  must  bo  withdrawn :  continue  to  work  the 
eggs  witli  a  spoon,  observing  that,  although  they  must 
not  be  allowed  to  become  hard  (as  in  that  case  the 
preparation  would  bo  curdled  and  rendered  unsightly), 
yet,  they  must  be  sufficiently  set  so  as  to  be  fit  to  be 
dished  up.  To  effect  this,  it  is  necessary  to  stick  the 
croutons  or  sippets  round  the  inner  circle  of  the  dish, 
with  a  little  flour  and  white-of-egg  paste ;  dish  up  the 
eggs  in  the  centre  of  these,  and  serve. 

No.  711.— OMELET  WITH  FINE-HERBS. 

Break  three  eggs  in  a  basin ;  to  these  add  a  spoonful 
of  cream,  a  small  pat  of  butter  broken  in  small  pieces,  a 
little  chopped  parsley  and  shalot,  some  pepper  and 
sfilt;  then  put  two  ounces  of  fresh  butter  in  an  omelet- 
pan  (see  Adams'  Illustrations)  on  the  stove-fire.  While 
the  butter  is  melting,  whip  the  eggs,  <fec.,  well  together 
until  they  become  frothy;  as  soon  as  the  butter  begins 
to  fritter,  pour  the  eggs  into  the  pan,  and  stir  the 
omelet ;  as  the  eggs  appear  to  set,  and  become  finn,  roll 
the  omelet  into  the  form  of  an  oval  cushion  ;  allow  it  to 
acquire  a  golden  colour  on  one  side  over  the  fire,  and 
then  turn  it  out  on  its  dish ;  pour  a  little  thin  sauce,  or 
gravy  or  half-glaze,  under  it,  and  serve. 
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No.  712.— OMELET  WITH  SHALOTa 

1>ot8  like  the 
ots  must  be 


Prepare  and  finish  this  omelet  in  all  respei 
egoing,  except  that  some  chopped  shalot 


No.  713.— OlfELET  WITH  PABliESAN  CHEESE. 

Break  four  eggs  into  a  basin ;  then  add  two  ounces  of 
ited  Parmesan  cheese,  some  mignionette-pepper  and 
Little  salt ;  beat  the  whole  well  together,  and  finish 
»  omelet  as  previously  directed. 

No.  714.— OMELET  WITH  KIDNEYS. 

First,  prepare  the  kidneys  with  fine-herbs ;  then  make 
omelet  as  directed  for  *  Omelet  with  Fine-herbs ;'  and 
len  it  is  fried,  before  folding  it  up,  place  the  prepared 
Ineys  in  it;  roll  it  up  into  shapes  dish  it  up  with  a 
tie  half-glaze  round  the  base,  and  serve. 

No.  715— OMELET  WITH  OYSTERS. 

rhis  is  made  in  the  same  manner  as  the  foregoing, 
rely  substituting  some  oysters  prepared  as  for 
dlops. 

So.  716.— POACHED  EGGS  WITH  ANCHOVY  TOAST. 

First,  break  some  new-laid  eggs  into  separate  small 
pe ;  dien  drop  them  one  after  the  other  into  a  stewpan 
itaining  boiling  water  mixed  with  a  tablespoonful  of 
lite  vinegar  and  a  little  salt ;  keep  this  boiling  while 
3  eggs  are  being  dropped  in  at  the  side  of  the  stew- 
Q ;  and  when  they  have  boiled  for  two  minutes,  drain 
3m  on  a  napkin  ;  trim  them,  and  place  each  egg  upon 
quare  or  oval  piece  of  dry  toast  spread  with  anchovy 
iter,  over  which  have  been  laid  some  thin  fillets  of 
chovies ;  dish  these  up  in  a  close  circle ;  pour  a  little 
If-glaze  under  them;  place  a  pinch  of  mignionette- 
pper  in  the  centre  of  each  egg,  and  serve. 
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No.  717.— POACHED  EGGS  WITH  HAH. 

Poach  the  eggs  as  in  the  foregoing  case,  and  when 
done,  dish  them  up  on  thin  oval  ooUops  of  fried  ham; 
pour  some  thin  poivrade  sauce  under  them,  and  serve. 

No.  718.— EGGS  A  LA  DAUPHINS. 

Boil  six  eggs  hard,  take  off  the  shells,  and  cut  each 
egg  into  halves  lengthwise;  scoop  out  the  yolks,  and 
put  thorn  into  the  mortar)  and  place  the  whites  on  a 
dish ;  add  two  ounces  of  butter  to  the  yolks  of  eggs, 
also  the  crumb  of  a  French  roll  soaked  in  oream,  some 
chopped  parsley,  grated  nutmeg,  pepper  and  salt,  and 
two  ounces  of  grated  Parmesan  cheese ;  pound  the  whole 
well  together,  and  then  add  one  whole  egg  and  the  yolks 
of  two  others ;  mix  these  well  together  by  pounding, 
and  use  this  preparation  for  filling  the  whites  of  eggs, 
kept  in  reserve  on  purpose  :  smooth  them  over  with  the 
blade  of  a  small  knife  dipped  in  water,  and  as  they  are 
filled,  place  them  in  a  dish;  next,  with  some  of  the 
remaining  part  of  the  preparation,  spread  a  thin  founda- 
tion at  the  bottom  of  the  dish,  and  proceed  to  raise  the 
oggs  up,  in  three  or  four  tiers,  to  a  pyramidal  form,  a 
single  egg  crowning  the  whole ;  four  hard-boiled  yolks 
of  eggs  must  then  be  rubbed  through  a  wire  sieve  over 
the  dish,  for  them  to  fall  upon — in  shreds  like  vermi- 
celli ;  place  a  border  of  fried  croutons  of  bread  round 
the  base,  and  set  the  eggs  in  the  oven  for  about  twenty 
minutes,  that  they  may  be  baked  of  a  bright-yellow 
colour;  when  done,  withdraw  them;  pour  some  thin 
Bechamel  round  the  dish,  and  serve. 

No.  719.— EGGS  A  KAUROBE. 

Boil  the  eg^H  hard,  and  remove  the  shells ;  cut  each 
egg  into  halves,  lengthwise ;  take  the  yolks  out,  and 
place  them  on  a  dish;  shred  the  whites  up  in  fine 
strips,  and  put^  these  into  a  stewpan  with  some  aurora 
aauoe ;  toss  them  over  the  fire  until  quite  hot ;  then  dish 
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lem  up  in  the  centre  of  a  border  of  cr6atons  previously 
nek  round  the  bottom  of  the  dish.  First  place  a  layer 
■  the  whites,  then  shake  a  little  grated  Parmesan 
leese,  after  which  rub  some  of  the  yolks  through  a 
iie  sieve  upon  this,  and  so  on,  repeating  the  same 
itil  the  whole  is  used  up ;  finishing  with  the  yolks  of 
;g8  resembling  vermicelli :  put  the  dish  in  the  oven, 
ike  of  a  bright-yellow  colour,  and  then  serve. 

No.  720. —EGGS  WITH  NUT-BROWN  BUTTER. 

Put  two  ounces  of  butter  into  an  omelet-pan  over  the 
.ne :  as  soon  as  it  begins  to  fritter,  break  ihe  eggs  into 
without  disturbing  the  yolks;  season  with  pepper 
id  salt;  fry  the  eggs  over  the  fire  for  five  minutes, 
id  then  remove  them  gently  on  their  dish.  Next,  put 
ro  ounces  more  butter  into  the  pan ;  fry  it  of  a  brown 
•lour,  then  add  two  tablespoonfuls  of  French  vinegar ; 
dl  the  whole  together  for  two  minutes ;  pour  it  over 
^  egg^i  ^^^  serve. 

No.  721.— EGGS  A  LA  SUISSE. 

Spread  the  bottom  of  a  silver  dish  with  two  ounces  of 
Bsh  butter ;  cover  this  with  rather  thin  slices  of  fresh 
ruyere  or  any  other  cheese ;  break  eight  whole  eggs 
)on  the  cheese  without  disturbing  the  yolks;  season 
ith  grated  nutmeg,  mignionette-pepper,  and  salt ;  pour 
gill  of  double  cream  on  the  surface ;  strew  the  top 
ith  about  two  ounces  of  grated  cheese,  and  set  the 
;g8  in  the  oven  to  bake  for  about  ten  minutes ;  pass 
le  hot  salamander  over  the  top,  and  serve  with  strips 
'  very  thin  dry  toast  separately  on  a  plate. 

No.  722.— MACARONI  A  LTTAUENNE. 

Break  up  the  macaroni  in  three-inch  lengths ;  and 
it  it  on  to  boil  in  hot  water,  with  a  pat  of  butter,  a 
;tle  mignionotte-pepper  and  salt ;  when  done,  drain  it 
i  a  napkin,  and  as  soon  as  the  moisture  is  absorbed, 
ah  it  up  in  the  following  manner: — first,  put  two 
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large  spoonfiils  of  good  tomata  sauce  into  a  at 
and  boil  it  over  the  stoye-fire ;  then  add  two  ; 
fresh  batter  with  as  mnch  glaze,  and  work  the 
well  together ;  next,  strew  a  layer  of  the  macai 
the  bottom  of  the  dish,  then  poor  some  of  th< 
over  it,  cuid  strew  some  grated  Parmesan  chees 
this,  and  so  on — repeating  the  sanoe  nntil  the 
full  enough ;  strew  some  grated  cheese  over  tli 
put  the  macaroni  in  the  oven  for  five  minutes,  ai 
serve. 

No.  72S.—MACARONI  "WITH  CREAM. 

Boil  one  pound  of  macaroni,  and  when  done, 
up  in  three-inch  lengths,  and  put  it  into  a  stewpc 
four  oimces  of  fresh  butter,  four  ounces  of 
Parmesan  cheese,  and  half  a  gill  of  good  cream ; 
with  mignionette-pepper  and  salt,  and  toss  the 
well  together  over  tiie  stove-fire  until  well  min 
quite  hot ;  then  shake  it  up  for  a  few  minutes  tc 
the  cheese  spin,  so  as  to  give  it  a  fibrous  appe 
when  drawn  up  with  a  fork.  The  macaroni, 
dished  up,  must  be  garnished  round  the  baa 
sippets  of  broad,  and  then  served. 

No.  724.— MACARONI  AU  GRATIN. 

Cut  the  macaroni  up  as  above  ;  put  it  into  a  st 
with  three-quarters  of  a  pound  of  grated  cheese 
mesan  and  Gruydre  in  equal  quantities),  four  oui 
fresh  butter,  and  a  spoonful  of  good  Bechamel ; 
with  mignionette-pepper  and  salt ;  toss  the  whol 
together  over  the  stove-fire  until  well  mixed,  then 
up  in  the  centre  of  a  border  of  fried  croutons  of 
(previously  stuck  round  the  bottom  of  the  dish)  ; 
the  surface  with  fine  bread-crumbs  and  grated  Far 
cheese  in  equal  proportions ;  run  a  little  melted 
througli    the   holes   of  a  spoon,   over  the   top  < 
macaroni,  and  then  put  it  in  the  oven  to  be  bake 
bright-yellow  colour:  it  should  then  be  served 
liot. 


■ 
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.  725.— TIMBALE  OF  MACABONI  A  LA  FLOBENTINE. 

)ecorate  a  plain   mould  with   some  noniUes-paste 

Led  with  a  Uttle  sugar ;  then  line  the  mould  with* 

le  thin  strips  of  fine  short-paste,  which  must   be 

ced  exactly  in  the  same  manner  as  when  lining  a 

irlotte-moidd  with  bread ;  fill  the  timbale  with  flour ; 

er  it  in  with  some  of  the  paste,  and  bake  it  for  about 

t  hour ;  it  must  then  be  again  emptied ;  and  all  the 

ir  brushed  out  with  a  pasto-brush,  put  back  into  the 

old,  and  kept  in  the  screen  until  wanted.     While 

timbale  is  being  made,  parboil  half  a  pound  of 

pies  macaroni  in  water  for  about  a  quarter  of  an 

ir,  then  drain  it  on  a  sieve,  and  afterwards  put  it 

>  a  stewpan  with  a  pat  of  butter,  a  pint  of  milk,  and 

same  quantity  of  cream,  four  ounces  of  sugar,  a  stick 

iranilla,  and  very  little  salt;  then  set  the  macaroni 

oil  very  gently  over  a  slow  €ltq  until  it  is  thoroughly 

•»  by  which  time  the  macaroni  will  have  entirely 

rbed  the  milk,  &c, ;  then  add  about  one  ounce  of 

kI  Parmesan  cheese;  toss  the  whole  well  together 

the  fire ;  remove  the  stick  of  vanilla,  and  fill  the 

le  with  the  macaroni;  then  turn  it  out  of  the 

I  on  to  its  dish ;  shake  over  it  some  finely-pounded 

;  glaze  it  with  the  hot  salamander,  and  send  to 

No.  726— N0UILLE8  A  LA  PALERMO. 

3  three-quarters  of  a  pound  of  nouilles ;  parboil 

water  with  a  pat  of  butter  and  a  little  salt  for 

en  minutes;  then  drain  them  on  a  sieve,  and 

ds  put  them  in  a  stewpan  with  a  pint  of  milk, 

f  butter,   a  little  grated  nutmeg,  mignionottC' 

md   salt;  place   a   circular   piece   of  buttered 

I  the  top  ;  put  the  lid  on,  and  then  set   the 

over  a  slow  fire  to  boil  very  gently  until  the 

the  milk  has  been  absorbed ;  next,  add  a  gill  of 

ir  ounces  of  grated  Parmesan  cheese,  two  pats 

and  a  small  piece  of  glaze ;  toss  the  whole 
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well  together  over  the  fire,  and  then  pile  them  u 
oontre  of  a  border  of  crdutons  previonialy  stuck  re 
^ttom  of  the  dish;  shake  some  vermicellied  ; 
eggs,  and  some  grated  Parmesan  cheese  over 
&C6;  put  the  dish  in  the  oven  to  be  baked  c 
bright-yellow  colour,  and  send  to  table. 

No.  727.— TIMBALB  OP  N0UILLB8  A  LA  VAN] 

Parboil  the  nouilles  in  water  for  ten  minute 
drain  them  on  a  sieve,  and  afterwards  put  th( 
stewpan  with  a  pint  of  cream,  a  tablespoonful  of  ] 
vanilla  sugar,  a  pat  of  butter,  six  ounces  of  sugs 
little  salt ;  cover  them  with  a  circular  piece  of  1 
paper ;  put  on  the  lid ;  then  set  them  on  a  slo^ 
boil  gently  for  about  three-quarters  of  an  h 
which  time  the  cream  will  be  absorbed  by  the  n 
add  the  yolks  of  six  eggs,  and  mix  the  whc 
together.  Next,  spread  a  plain  round  or  oval 
with  butter;  roll  some  nouilles-paste  out  on  1 
with  the  fingers,  and  use  this  for  the  purpose  o 
the  mould  with— coiled  round  as  closely  as  ] 
thus  forming  a  kind  of  timbale ;  fill  this  with  1 
pared  nouilles;  place  it  on  a  bakingnsheet,  an* 
in  the  oven  to  be  baked,  of  a  fine  light  colour ; 
is  done,  turn  the  timbale  out  of  the  mould  on  ii 
shake  some  fine  sifted  sugar  over  it ;  glaze  it  \ 
red-hot  salamander,  and  servo. 
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CHAPTER  XVIII. 
BAISED  PIES  AND  TTMBALKS. 


No.  728.— CHEISTMAS  PEE. 

I8T,  bone  a  fowl,  a  wild  duck,  a  pheasant,  and  two 
)odoocks,  &c. ;  baling  spread  tbem  open  on  the  table, 
tton  them  with  aromatic  herbs.  No.  071 ;  pepper  and 
U;  garnish  each  with  some  forcemeat,  No.  188;  sew 
em  QD  with  small  twine ;  place  them  on  a  sautapan 
tth  a  htde  clarified  butter,  and  set  them  to  bake  in  a  mo- 
tnteheat,  until  they  are  done  through ;  when  they  must 
<  withdrawn  from  the  oven,  and  put  in  the  cool.  Mean 
iiile,  place  the  carcasses  in  a  stewpan,  with  two  calTs 
Jt,  carrot,  celery,  onion,  a  clove  of  garlic,  two  bay- 
ives,  thyme,  cloves,  mace,  and  a  little  salt;  fill  up 
th  four  quarts  of  water ;  boil,  skim,  and  then  set  this 
the  side  to  continue  gently  boiling  for  three  hours, 
)en  it  must  be  strained,  freed  from  grease,  and  boiled 
wn  to  thin  glaze,  and  kept  in  reserve. 
Make  four  pounds  of  hot-water  paste.  No.  949,  and 
)  this  to  line  a  raised  pie-mould  (see  Adams'  lUustra- 
ns) ;  line  the  inside  of  the  pie  with  some  of  the  force- 
iat;  arrange  the  baked  fowl,  duck,  <&c.,  in  the  centre, 
idng  at  the  same  time  layers  of  forcemeat  and  season- 
;,  until  all  the  preparation  is  used  up ;  put  a  cover  of 
te  on  the  top ;  weld  it  all  round ;  cut  the  edge  even ; 
ch  it  with  pastry-pincers  (see  Adams*  Illustrations) ; 
Ament  the  top  with  leaves  of  paste;  egg  it  ov^i^  «si4 
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bake  the  pie  for  about  two  hours  and  a  balf ;  and  whe 
it  comes  out  of  the  oven,  pour  in  the  game-glaze  throus 
a  funnel;  put  it  in  the  larder  to  get  cold ;  and  previous! 
to  sending  it  to  table,  remove  the  lid,  garnish  the  to 
with  aspic  jelly ;  place  the  pie  on  a  napkin,  in  its  diBl 
and  ornament  the  base  with  a  border  of  fresh-picke 
parsley. 

Note. — The  addition  of  truffles  would  be  an  improve 
ment. 

No.  729.— YOEKSHIRE  Pffi. 

Bone  a  goose,  a  hare,  two  grouse,  and  four  snipes 
spread  these  out  on  the  table;  season  with  aromati 
spices,  No.  948  ;  pepper  and  salt ;  fill  them  with  pork 
sausage-meat  prepared  for  the  purpose ;  sew  them  up  wit 
string ;  bake  them  until  done,  and  use  them  to  finish 
pie,  in  exactly  tbe  same  manner  as  indicated  in  the  pre 
ceding  number,  the  only  difference  being,  that  you  mm 
add  some  thick  slices  of  cooked  ham,  and  use  sausage-mes 
instead  of  the  forcemeat  therein  recommended.  Whe 
the  pio  is  baked,  pour  in  the  reduced  stock  from  th 
bones ;  and  when  cold  the  next  day,  garnish  the  top  wit 
aspic  jolly. 

No.  730.-DEVONSHmE  PIE. 

Make  two  pounds  of  short-paste,  No.  951,  and  wit 
this  line  a  buttered  oblong  tin  mould  ;  fill  the  pie  wit 
alternate  slices  of  griskin  of  pork,  of  bacon,  and  applet 
season  between  each  layer  with  chopped  onion,  peppc 
and  salt,  and  chopped  sage-leaves ;  pour  in  a  little  goo 
gi-avy ;  cover  over  the  top  with  paste ;  weld  it  round  th 
edge;  cut  it  even ;  pinch  it  round ;  egg  it  over,  ani 
bake  it  for  about  an  hour  and  a  half. 

No.  731.— LEICESTERSHIRE  PIE. 

Cut  up  the  pork  in  square  pieces — fat  and  lean  i 
equal  proportions ;  season  with  pepper  and  salt,  and 
small  quantity  of  chopped  sage-leaf,  and  set  this  asid 
on  a  plate :   next,  make  two  pounds  of  hot-water  pastx 
using  fresh  hog's-lard  instead  of  butter  for  the  purpoM 
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^th  this  paste  line  a  tin  pie  monld — preyionsly 
od  inside  with  batter ;  fill  up  the  pie  wiih  the  sea- 
.  pork ;  pnt  the  lid  on ;  weld  it  round ;  cut  the  edge 
;  pinch  it,  e^  it  over  the  top,  and  bake  it  for  about 
or  and  three-quarters.  The  pie  is  supposed  to  con* 
ihcfui  three  pounds  of  meat. 

No.  732.— FRENCH  TTMBAT.K. 

ab  or  interlard — that  is,  run  long  square  pieces 
isoned  bacon  by  means  of  a  large  daubing,  or  lard- 
in  (see  Adams'  Illustrations),  through  about  throe 
Is  of  white  veal  cut  from  the  leg ;  cut  this  in  thick 

across  the  grain  of  the  meat,  and  put  them  aside 
plate.  Next  prepare  some  forcemeat.  No.  188 ;  and 

two  pounds  of  short-paste.  No.  952,  and  use  two- 
3  of  this  to  line  a  pkon  round  or  oval  mould  pre- 
ly  greased  with  butter :  line  the  pie  with  a  thin  coat- 
•  the  forcemeat,  and  fill  it  with  alternate  layers  of  the 

of  veal,  cooked  ham,  and  forcemeat,  taking  care 
son  with  aromatic  spices,  No.  671,  and  pepper  and 
Q  between  each  layer ;  cover  in  the  timbale  with  a 
l-out  piece  of  the  paste ;  weld  the  edge ;  cut  it  even, 
dnch  it  round  with  pastry-pincers  (see  Adams'  II- 
ktioDs) ;  ornament  the  surface  with  leaves  cut  out 
)  paste ;  egg  it  over,  and  bake  it  for  about  two  hours 

half ;  and  about  half  an  hour  after  it  is  removed 
the  oven,  make  a  hole  at  the  top,  to  pour  in  the 
;laze  made  from  the  bones  and  trimmings  of  the 
jid  a  calfs  foot,  &c. 

No.  733.-RICHMOND  EEL-PIE. 
n,  draw,  and  cleanse  two  good-sized  Thames  eels  ; 
>ff  the  fins,  and  cut  them  up  in  pieces  about  three 
9  long,  and  put  these  in  a  stewpan  with  two  ounces 
ter,  some  chopped  mushrooms,  parsley,  and  a  very 
shalot,  nutmeg,  pepper  and  salt,  two  glasses  of 
fy  one  of  Harvey  sauce,  and  barely  enough  water 
ver  the  surfieice  of  the  eels ;  set  them  on  the  fire, 
18  soon  as  they  come  to  a  boil,  let  them  V)i^ 
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removed,  and  the  pieces  of  eek  placed  carefully  in  a  pie- 
dish  ;  add  two  ounces  of  batter,  Kneaded  with  two  ounoes 
of  floor,  to  the  etauce ;  and  having  stirred  it  on  the  fire 
to  thicken,  add  the  juice  of  a  lemon,  and  ponr  it  over  the 
pieces  of  eels  in  the  pie-dish ;  plaoe  some  hard  yolks  of 
eggs  on  the  top ;  cover  with  pnflf-paste ;  ornament  the 
top ;  egg  it  over,  bake  for  about  an  hour,  and  serve,  either 
hot  or  cold. 

No.  734.— TO  CUBE  HAMS. 

Prepare  the  following  ingredients  in  the  pickling 
trough :  viz., — to  six  pounds  of  common  salt  add  four 
ouucos  of  saltpetre,  two  ounces  of  sal-pmnella,  three- 
quarters  of  a  pound  of  moist  sugar,  twenty  bay-leaves, 
thyme,  marjoram,  and  winter-savoury  in  proportion ;  one 
ounco  of  bruised  cloves  and  mace,  and  an  ounce  of  Ja- 
maica peppercorns,  and  four  cloves  of  garlio.  With  clean 
cold  hands  rub  this  mixture  thoroughly  all  over  the  hams 
for  five  successive  mornings ;  and  then  add  some  wine 
lees :  the  hams  should  remain  in  this  pickle  for  ten  days 
lunger,  being  turned  over  every  morning  in  order  that 
they  may  becoino  well  impregnated  with  the  flavour. 

At  the  end  of  a  fortnight,  the  hams  being  sufficiently 
pickled  and  salted,  they  must  be  put  in  press  between 
l)t)ard8,  with  heavy  weights  to  press  them  flat ;  and  at 
the  end  of  twenty-four  hours  they  must  be  nibbed  over 
with  pea-meal  in  which  has  been  mixed  a  little  salt; 
they  are  then  to  be  smoked,  for  which  purpose  they 
should  be  arranged  upon  racks  in  a  square  shed  so  bnUt 
that  none  of  the  smoke  can  issue  except  through  the 
liole  left  pur])08ely  at  the  top  for  a  chimney :  the  hama 
niuat  bo  placed  at  about  five  feet  from  the  fire,  which  is 
to  be  managed  as  follows :  viz., — first,  place  small  heaps 
of  dry  red  sawdust  mixed  with  a  small  propoitionof 
juniper  berries,  or  branches,  at  about  a  foot  distance 
from  each  other ;  and  as  soon  as  the  heaps  of  sawdust  are 
well  lighted,  lay  some  branches  of  wood  containing  sap 
acToss  them ;  this  not  only  increases  the  amount  w 
smoke,  but  it  also  gives  flavour  to  the  hams :  the  smoking 
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last  about  five  days.  The  hams,  when  removed  from 
loking-kiln,  are  to  be  placed  in  a  cool,  dry  atmo- 
3,  and  will  be  fittest  for  dressing  in  about  six  mouths 
iuring. 

it  be  understood  that  the  quantity  of  ingredients 
1  in  the  first  part  of  these  directions  would  serve 
»uple  of  hams  only ;  but,  when  curing  large  quan- 
of  nams,  it  is  most  proper  to  calculate  the  dififerent 
rtions  of  the  ingredientB,  by  aUowing  four  ounces 

to  the  pound  of  meat. 

No.  735.— TO  CUKE  BACON. 

r  in  mind  that  cleanliness  is  an  important  con- 
tion  in  the  operation  of  salting;  it  is  necessary 
ore  to  pay  strict  attention  to  the  scalding  out  the 
troughs  before  using  them,  and  also  to  wash 
lands  in  cold  water  with  soap  previously  to  your 
IS  the  bacon  over  in  the  troughs,  and  rubbing  it 
Mj  &c.  The  process  is  to  be  managed  as  follows : — 
ry  pound  of  meat  allow  four  ounces  of  salt ;  and 
try  ten  pounds  of  salt,  six  ounces  of  saltpetre,  two 
B  of  sal-prunella,  and  half  a  pound  of  white  sugar ; 
le  salt,  &c.,  well  into  the  bacon  eveiy  morning  for 
twelve  successive  days,  and  at  the  end  of  that  time 
3  sides  of  bacon  be  pressed  between  boards  to  keep 
flat,  for  twenty-four  hours ;  after  which,  rub  them 
ver  with  peameal  mixed  with  salt,  and  smoke  them 
)  kiln  in  the  same  manner  as  recommended  for 

No.  786.— WELSH  HAMS. 

Velsh  ham  consists  of  a  fat  leg  of  mutton,  cured 
moked  like  hams;  for  the  preparation  of  which 
the  directions  contained  in  'So.  734;  and  when 
to  dress  Welsh  hams  for  the  table,  remember  that 
e  of  fat  bacon  should  be  cooked  in  the  same  pot, 
irish  them  and  prevent  them  from  being  dry,  and 
>  be  cut  in  slices  and  served  with  these  hams,  as 
lave  little  or  no  fat  of  their  own. 
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CHAPTEB  XTX, 

OAKES  IN  GENERAL. 


No.  737.— BRIOCHE-PASTE. 

Ingredients. — One  pound  of  flour,  ten  ounces  of  butter, 
half  an  ounce  of  German-yeast,  a  teaspoonftil  eacli  of 
salt  and  biipc^^r,  and  about  seven  eggs. 

Put  one-fourth  part  of  the  flour  upon  the  slab ;  spread 
it  out  t(j  form  a  well,  then  place  the  yeast  in  the  centre, 
and  ]irocoed  to  dissolve  it  m  a  little  tepid  water;  when 
this  is  0 fleeted,  add  sufficient  water  to  mix  the  whole 
into  a  rather  smooth  paste,  knead  this  into  the  form  of 
a  round  ball,  put  it  into  a  stewpan  capable  of  containing 
tliree  times  its  quantity,  score  it  round  the  sides  with  a 
knifo,  put  the  lid  on,  and  set  it  to  rise  in  a  rather  warm 
place  :  in  winter  it  may  be  put  into  tbe  screen,  but  in 
hot  weather  the  fermentation  will  proceed  more  satis- 
factorily if  it  is  merely  placed  on  the  kitchen-table,  or 
some  such  place  of  moderate  warmth,     lliis  part  of  the 
operation  is  called  setting  the  sponge.     Next  put  the  re- 
mainder of  the  flour  on  the  slab,  and  spread  it  out  in 
the  centre  to  form  the  well;  then  place  the  salt  and 
sugar,  and  a  teaspoonful  of  water  to  dissolve  these,  after 
wliich  the  butter  must  be  added ;  break  in  six  eggs,  and 
work  tlie  whole   together  with   the   hands   until  ^eH 
mixed;  iii-st,  working  it  between  the  hands,  and  then 
nibbing  it  with  both  fists  held  flat  on   the  slab,  and 
moving  tlicm  to  and  fro,  so  as  to  thoroughly  reduce  any 
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aining  lumps  in  the  paste.  By  the  time  the  paste 
oixed,  the  sponge  will  probably  have  risen  suffi- 
itly :  to  be  perfect,  it  must  rise  to  three  times  its 
inal  size ;  when  spread  out  on  the  paste  prepared  to 
ive  it,  it  should  present  the  appearance  of  a  sponge, 
1  which  it  takes  its  name.  Both  the  above  should 
hen  immediately  gently,  but  thoroughly  mixed.  A 
Idn  must  be  spread  in  a  wooden  bowl  or  basin,  some 
r  shaken  over  it,  and  the  brioche-paste  lifted  into  it ; 
I  shake  a  little  flour  over  the  paste,  and  after  throw- 
the  ends  of  the  napkin  over  all,  set  the  bowl  con- 
ing the  paste  in  a  cool  place,  free  from  any  current 
ir.  It  is  usual  to  make  this  kind  of  paste  late  in  the 
ling,  previously  to  the  day  on  which  it  is  required 
lae.  The  first  thing  on  the  following  morning  the 
che-paste  must  be  turned  off  the  napkin  on  to  the 
;  then  shake  some  flour  imder  and  over  it,  and  fold 
paste  over  half  a  dozen  times,  pressing  it  down  with 
knuckles  each  time ;  put  the  paste  back  again  into 
bowl,  in  the  same  way  as  before ;  and  about  three 
re  afterwards,  knead  it  again  in  a  similar  manner 
riously  to  its  being  baked.  If  the  paste,  when 
ihed,  appears  to  be  full  of  small  globules  of  air,  and 
3rfoctly  elastic  to  the  touch,  it  is  certain  to  be  well 
e,  and  when  baked,  will  be  both  light  and  of  a 
ht,  clear  colour. 

'  the  paste  is  intended  to  be  made  into  one  brioche 
',  take  five-sixths  of  it ;  mould  this  into  the  form  of  a 
id  ball  or  cushion,  and  place  it  in  a  plain  mould  or 
jr  case,  described  page  296  (previously  spread  with 
er),  with  the  smooth  surface  uppermost;  press  it 
n  in  the  case  with  the  knuckles,  and,  after  moulding 
remaining  piece  of  paste  in  a  similar  m^pner,  first 
the  surface  of  the  other  part  over  with  the  paste-brush 
led  in  water,  and  then,  filter  inserting  the  pointed  end 
lis  into  the  centre  of  that  portion  of  the  brioche  which 
9een  already  placed  in  the  case,  press  the  head  down 
1  it  with  the  back  of  the  hand ;  e^  the  brioche  over 
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with  a  pafite-bnifih ;  score  the  sides  sUgbtly,  in  a  slantii 
direction ;  place  it  on  a  baking-sheet,  and  put  it  in  i 
oven  (at  moderate  heat).  As  soon  as  the  brioche  begi 
to  rise,  and  has  acquired  a  slight  degree  of  colour,  let 
be  covered  over  with  a  sheet  of  paper :  about  one  ho 
will  suffice  to  bake  a  large  brioche  of  the  quantity 
paste  described  in  this  article. 

Note. — Brioches  may  be  varied  in  their  form,  wfa 
intended  to  be  served  as  fancy-bread  for  breakfiwt,  dn 
in  which  case,  they  should  be  moulded  in  the  shape 
twists,  fingers,  rings,  &c.  When  served  on  the  refrei 
ment-table,  at  routs,  public  breakfieLsts,  balls,  &a,  dri 
cherries,  citron,  candied-orange,  or  lemon-peel,  pi] 
apple,  or  angelica,  steeped  in  some  kind  of  liqueur,  may 
introduced ;  in  either  of  these  cases,  previously  to  m 
ing  in  the  fruit,  part  of  the  paste  must  be  re8erv< 
which,  after  being  rolled  out,  must  be  used  to  encl< 
the  other  part  of  the  brioche.  This  precaution 
necessary  to  prevent  the  fruit  from  protruding  throu 
the  paste,  as  it  becomes  calcined  by  the  heat  of  1 
oven,  and  gives  an  unsightly  appearance  to  the  ca 
When  fruit  has  been  mixed  in  a  brioche,  it  should 
(when  baked)  glazed  with  fine  sugar  by  the  salamand 
Gniyere,  and  Parmesan  cheese,  in  equal  proportions,  j 
sometimes  introduced  in  a  brioche,  for  a  second-cou 
remove :  the  first  should  be  cut  up  in  dice,  the  lat 
grated.  As  in  the  above  cases,  this  kind  of  brio< 
must  be  enclosed  in  a  portion  of  the  paste  reserved 
that  purpose. 

Note, — The  case  alluded  to,  page  295,  is  thus  made 
for  a  large  brioche  intended  to  Deserved  as  a  second-cou 
remove,  take  a  large  sheet  of  Bristol  board,  and  cu 
band  from  this,  measuring  about  two  feet  long  by  ei{ 
inches  broad;  the  two  ends  should  be  sewn  togetl 
with  strong  thread,  and  some  small  bands  of  pap 
smeared  over  with  flour-and-water  paste,  shotud 
stuck  over  the  sewing  to  make  it  more  secure.  Tl 
hoop  should  then  be  placed  upon  a  circular  piece  of  t 
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■leboard,  oot  to  fit  its  circtimferenoe,  and  both  these 
ist  be  securely  fastened  together  by  placing  small 
ips  of  paper  pasted  over  all  round  the  angle  of  the 
ttom  of  the  case ;  these  must  be  placed  close  together, 
d  crosswise,  with  one  end  fastened  under  the  case, 
lile  the  other  is  lapped  round  the  angle,  and  fastened 
the  side. 

These  strips  of  paper,  after  becoming  very  dry, 
cnild  receive  another  row  over  them,  to  make  the  case 
txDger. 

No.  788.— BABA,  OB  POLISH  CAKE. 

Ingredients: — Two   pounds  of   flour,   twenty  ounces 

butter,  four  ounces  of  sugar,  six  ounces  of  muscatel 

iflins,  four  ounces  of  currants,  two  ounces  of  candied- 

ron,  a  good  pinch  of  saf&on,  two  wineglasses  of 

ndy,  and  the  same  quantity  oif  rum,  half  an  ounce 

salt,  about  fifteen  eggs,  and  one  ounce  and  a  half 

ikrman-yeast. 

irst,  set  the  sponge  with  one-fourth  part  of  the  flour 

the  yeast,  in  the  same  way  as  directed  for  prepar- 

)riocne.    Then  spread  out  the  remainder  of  the  flour 

\  to  form  a  hollow  in  the  centre ;   place  in  this  the 

T  and  salt,  previously  dissolved  with  a  spoonful 

iter,  four  ounces  of  pounded  sugar,  and  break  in 

1  esgs :  mix  the  whole  thoroughly,  working  the 

wimthe  hands  on  the  slab.    When  this  is  efiected, 

*  the  paste  up  closely,  and  take  up  portions  of  it 

he  hjEoids,  and  jerk  or  throw  these  down  again 

other  part  of  the  paste ;  continue  working  it  in 

shion  for  five  minutes,  then,  if  the  sponge  is 

itly  risen,  spread  it  out  over  the  paste,  and  mix 

gether  lightly.     A  large  mould  should  now  be 

vrith  butter,  and  lined  with  a  thin  coating  of 

,e,  and  as  soon  as  this  has  been  efiected,  all 

.,  the  rum,  the  brandy,  and  an  infusion  of  the 

Qust  be  added,  the  whole  of  which  must  be 

well  mixed,  and  lifted  into  the  mould. 
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The  baba  should  next  be  sot  to  riae  gradually,  in  a 
place  where  the  temperature  is  moderate,  and  free  from 
anv  cun-ent  of  air ;  and  as  soon  as  it  has  risen  in  a 
satisfactory  manner,  which  may  easily  be  known  by 
its  increasing  sufficiently  in  quantity  (through  fermen- 
tation )  to  nearly  fill  the  mould — although  at  first  only 
half  filled — the  baba  should  be  inmiediately  placed  in 
the  oven  on  a  thick  baking-sheet,  with  a  thick  roll  of 
pa])er  round  the  bottom  of  the  mould  to  protect  the 
baba  fr(.>m  receiving  too  much  heat  at  first.  From  one 
hour  and  a  half  to  two  hours  will  suffice  to  bake  it 
Particular  care  should  be  taken  in  baking  the  baba 
to  prevent  its  acquiring  a  deep  colour:  to  obviate  this, 
it  must  be  baked  in  an  oven  of  moderate  heat. 


No.  739.— COMPIEGNE  CAKE. 

Ingredients : — Two  pounds  of  flour,  twenty- two  ounces 
of  butter,  lialf  a  pint  of  double  cream,  six  ounces  of 
pounded  sugar,  two  wineglasses  of  maraschino,  one 
oimce  and  a  half  of  Goi*man-yeast,  fifteen  eggs,  and  half 
an  ounce  of  ^^alt 

Set  the  sponge  with  one-fourth  part  of  the  flour  and 
the  yeast  in  the  usual  way,  see  Brioche,  No.  737,  and 
while  it  is  rising,  prepare  the  paste  as  follows: — place 
tlie  remainder  of  the  flour  on  the  marble  slab ;   spread  it 
it  out  in  the  centre  to  fonn  the  well ;  place  in  this  the 
salt   and  sn<;:\r  (with  a  very  little  water  to   dissolve 
the   salt),   the   butter   and   eggs,  and  proceed   to  mix 
tliese  thoroughly  in  the  same  way   as    brioche;  just 
before  adding  the  sponge,  mix  in  the  maraschino  and 
the   whipped    (!ro.im.      The  paste   must    be    instantiv 
lifted  into  an  a])])ropriate-sizcd  mould  previously  spread 
with  butter,  and  deposited  in  a  comparatively  cool  place 
to  rise,  or  fta-ment  in  the  usual  maimer ;   as  soon  as  it 
has  nearly  reached  the  surface  of  the  mould,  stick  i 
i»and  of  paper  round  the  edge,  and  put  it  in  the  oven  to 
huko  at  a  very  moderate  heat,  remembering  that  ao 


houskksxpsb'^  and  BOTLBB'8  absistaxt.  299 

MBential  characteristio  of  tliis  kind  of  cake  is  a  light 
colour. 

It  is  cnstomary  to  eat  the  Compi^gne  cake  hot ;  and 
it  is  served  in  varions  ways.  "  * 

When  turned  out  of  the  mould,  a  small  piece  should 
be  taken  out  of  the  centre  of  the  top,  and  a  glass  of 
maraschino  poured  in  through  the  opening ;  or  the  cake 
may  be  cut  up  in  horizontal  slices,  half  an  inch  thick, 
mnd  previously  to  putting  them  together  again,  some 
apricot  marmalade  may  be  placed  between  each. 

Dried  cherries  and  angelica  may  be  introduced  in 
the  composition  of  these  cakes,  previously  to  their 
being  baked. 

No.  740.— GERMAN  KOUGLAUFFE. 

Jngrtdients : — Two  pounds  of  flour,  one  pound  and  a 
quarter  of  butter,  eight  whole  eggs,  and  eight  yolks ; 
one  and  a  half  ounce  of  German-yeast,  four  ounces  of 
gngar,  half  an  ounce  of  cinnamon-powder,  and  grated 
lemon-peel,  or  the  rind  of  lemon-peel  rubbed  on  lump- 
sugar  and  afterwards  scraped  off ;  half  an  ounce  of  salt, 
half  a  pint  of  double  cream,  and  six  ounces  of  Jordan 
almonds. 

First,  place  the  butter  in  a  convenient-sized  white 
kitchen-pan,  and  work  it  with  a  clean  wooden  spoon 
for  about  ten  minutes,  by  which  time  the  butter  should 
present  the  appearance  of  a  thick  cream ;  the  cinnamon, 
lemon  and  sugar,  the  pounded  sugar,  about  one -fourth 
part  of  the  flour,  and  three  eggs,  should  then  be  added, 
tnd  the  whole  quickly  worked  together  for  a  few 
minutes ;  then  add  the  remainder  of  the  flour  and  eggs 
gradually,  still  continuing  to  work  the  paste  with  a 
wooden  spoon.  AVhen  the  whole  has  been  used  up, 
tpread  the  paste  out  in  the  centre,  and  add  the  yeast 
(previously  dissolved  with  the  salt  in  the  cream  made 
tepid  for  the  purpose);  work  the  whole  thoroughly, 
then  pour  this  batter  into  a  large  mould,  previously 
iqpread  with  butter ;  split  the  almonds  and  place  them 
round  the  inside  of  the  mould  in  close  order.    BakA 
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the  koaglau£fe  in  an  oven  of  moderate  heat.    Its  odlcnir 
should  be  of  a  bright-reddish  yellow. 

In  Germany,  it  is  customary  to  shake  some  oinnamoD- 
sugar  all  over  this  kind  of  oake,  as  soon  as  it  is  turned 
out  of  the  mould. 

No.  741.— PAEISIAK  OAKE. 

Ingredients ;— Two  pounds  of  flour,  twenty  ounces  of 
butter,  six  ounces  of  sagar,  eight  whole  eggi  and 
eight  yolks,  one  pint  of  single  cream,  eight  ounces  of 
Jordan  almonds,  and  two  ounces  of  bitter  ditto,  ei^t 
ounces  of  pistachio  kernels,  four  ounces  of  candied 
orange-peel,  half  an  ounce  of  salt,  one  and  a  half 
ounce  of  yeast. 

First,  lot  the  pistachio  kernels  be  scalded;  remove 
the  hulls ;  split  each  kernel  into  four  strips,  and  place 
these  aside  in  a  small  basin.  The  candied  orange-peel 
must  then  bo  shred  into  small  thin  narrow  strips, 
and  put  with  the  pistachios.  Next,  remove  the  hmlB 
from  the  almonds,  wash  and  pound  them  into  a  veiy 
soft  paste  (adding  a  few  drops  of  water  to  prevent  them 
from  becoming  oily) ;  then  mix  them  with  the  cream, 
and  after  thoy  have  been  steeped  fur  half  an  hour,  let  the 
whole  be  rubbed  through  a  tammy,  the  same  as  a  pur^, 
and  kept  in  a  very  cool  place  until  wanted  for  use. 
For  mixing  this  cake,  follow  in  all  respects  the  direc- 
tions given  for  the  Gorman  kouglauffe.  No.  740,  adding 
the  pistachios  and  orange-peel  after  lining  the  monla 
^  with  the  plain  paste ;  the  yeast  must  be  dissolved  in 
a  little  tepid  water,  and  the  almonds  and  cream  added 
cold.  It  should  be  baked  nearly  of  the  same  colour  as 
a  Savoy  cake. 

Note. — It  is  necessary  to  put  all  these  cakes  back  in 
the  oven  for  two  or  three  minutes,  after  they  are 
turned  out  of  the  mould,  to  prevent  them  from  becoming 
shrivelled  on  the  surface,  or  from  otherwise  shrinking 
and  falling  in,  which  is  unavoidably  the  case  when  any 
steam  has  collected  upon  them. 
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No.  742.— VICTOKIA  CAKE. 

s : — Two  pounds  of  floor,  twenty  ounces  of 
Ive  eggs,  six  ounces  of  pounded  sugar,  six 
ground  almonds,  also  a  few  bitter  ditto, 
as  of  dried  cherries,  four  ounces  of  green 
up  into  shreds,  half  an  ounce  of  cinnamon- 
If  a  pint  of  whipped  cream,  one  and  a  half 
erman-yeast,  two  wineglasses  of  brandy,  and 
ce  of  salt. 

ibo\e  ingredients  according  to  the  directions 
he  German  kouglauffe,  except  that  the  yeast 
s8olved  in  a  spoonful  of  tepid  water,  and  the 
)ped  last  of  all  previously  to  its  being  added, 
le  cake  is  mixed,  it  should  be  placed  in  a 
neasuring  about  ten  inches  in  diameter  by 
I  deep ;  a  double  sheet  of  paper,  spread  with 
uld  Erst  be  placed  on  a  stout  copper  baking- 
the  hoop,  also  lined  with  paper,  next  placed 
idy  to  receive  the  mixture.  As  soon  as  the 
)n  of  the  paste  has  taken  place  in  a  satis- 
rree,  causing  it  to  increase  to  twice  its  ori- 
itity,  let  it  be  immediately  put  in  the  oven 
te  beat),  and  baked  of  a  light  colour, 
id  of  cake  may  be  served  as  a  second-course 
some  apricot  marmalade  diluted  with  a 
n-juice,  and  warmed,  should  be  sent  tx)  table 
iparately  in  a  sauce-boat;  or,  if  preferred, 
the  apricot,  some  almond  custard.  No.  93. 

No.  743— SAVARIN  CAKE. 

ts: — Two  pounds  of  flour,  four  ounces  of 
nty  ounces  of  fresh  butter,  fifteen  eggs,  half 
)f  salt,  one  ounce  and  a  half  of  German-yeast, 
uuces  of  shred  almonds. 
)t  the  sponge  with  one-fourth  part  of  the  flour, 
ne  manner  as  directed  for  making  brioche 
le  the  sponge  is  placed  in  a  moaerate  tern* 
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perature,  to  admit  of  its  rising  gradually  and  ntis- 
fiictorily,  place  the  remainder  of  the  flour  in  a  lai^ 
white  pan  or  basin ;  hollow  out  the  centre,  and  havins 
first  placed  therein  the  salt  moistened  with  a  teaspoonfai 
of  water,  the  butter,  sugar,  and  ten  whole  eggs  Droken, 
proceed  to  manipulate  the  whole  with  the  right  hand,  ! 
beating  up  the  paste  until  it  easily  leaves  the  sides  d 
the  pan ;  you  then  break  in  the  remainder  of  the  em  I 
— two  at  a  time,  until  the  paste  has  absorbed^ 
whole;  and,  after  having  continued  to  work  it  five 
minutes  longer,  proceed  to  fill  an  appropriate-siaed 
mould  with  it,  in  the  following  manner: — ^first,  kt 
the  inside  of  the  mould  be  well  buttered,  after  which 
strew  the  shred  almonds  equally  over  and  about  the 
surface  of  the  interior  ;  next,  work  the  paste  up  again 
for  a  minute  or  two,  and  put  a  sufficient  quantity  into 
the  mould  to  rather  more  than  half  fill  it. 

You  now  place  the  savarin  in  a  moderate  tempen- 
ture  to  rise  until  it  has  nearly  filled  the  mould :  when, 
after  first  sticking  a  broad  band  of  thick  paper  round 
the  upper  part  of  the  mould,  so  as  effectually  to  preTent 
the  batter  from  running  over  the  sides  of  the  mould 
while  it  is  being  baked,  put  it  in  an  oven  of  moderate 
heat,  and  bake  it  for  about  two  houi-s.  When  done, 
turn  the  savarin  out  of  the  mould,  and  after  running 
a  knife  into  several  parts  of  the  surface,  pour  gently 
a  rather  thick  orange-syrup  containing  a  glassful  of 
cura9oa  over  and  into  the  savarin,  and  send  to  table 
quite  warm. 

This  kind  of  cake  is  sometimes,  in  order  to  vary  its 
appearance,  after  being  first  well  soaked  with  a  warm 
rich  syrup,  rolled  all  over  in  orange  or  lemon  sugar. 

No.  744.— SAVOY  CAKR 

Ingredients : — One  pound  of  the  finest  quality  of  sugar 
(pounded),  fourteen  eggs,  four  ounces  and  a  half  of  tlie 
finest  fiour,  and  four  ounces  and  a  half  of  Brown  and 
Poison's  patent  corn-flour. 
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First,  separate  the  yolks  from  the  whites  of  eggs, 
taking  care  not  to  drop  the  least  portion  of  the  yolks 
into  the  whites,  as  any  mixture  of  these  renders  it 
impossible  to  whisk  the  whites  firm.  The  yolks  must 
be  put  into  a  kitchen-basin,  and  the  whites  into  an 
egg-bowl,  to  be  kept  in  a  cool  place  until  used;  add 
tbe  sugar  to  the  yolks ;  throw  in  as  much  salt  as  will 
stand  on  a  sixpence,  and  either  some  vanilla,  lemon,  or 
orange-sugar,  or  else,  a  few  drops  of  any  kind  of 
eosenoe,  such  as  orange,  lemon,  orange-flowers,  vanilla, 
or  bittcKT-almonds.  Work  these  together  with  a  wooden 
spoon,  until  the  whole  presents  the  appearance  of  a 
thick  oreamy  batter.  The  whites  must  now  be  whisked 
into  a  firm  substantial  snowy  froth;  and  while  this  is 
going  on,  let  both  the  flours  be  well  mixed  in  with 
the  batter.  As  soon  as  the  whites  are  satisfactorily 
-whisked,  proceed  to  mix  them  in  with  the  batter :  they 
most  be  added  in  small  quantities  at  first,  until  it  has 
become  smoothly  diluted ;  the  whole  of  what  remains 
should  then  be  added,  and  gently,  yet  thoroughly, 
mixed.  The  batter  thus  prepared  must  now  be  gently 
poured  into  a  mould  previously  got  ready  for  the  pur- 
pose in  the  following  manner : — about  one  pound  of 
Deef  or  veal-suet  should  be  first  chopped  very  fine, 
then  melted  down  in  a  stewpan ;  after  it  has  been 
strained  through  a  napkin,  pour  this  into  the  moidd, 
turn  it  round  in  all  directions,  so  that  the  fat  may 
touch  all  the  angles  and  recesses ;  it  must  then  be 
poured  out,  and  die  moidd  should  be  turned  upside- 
down  on  a  plate,  and  allowed  to  stand  in  a  warm  place 
for  a  few  minutes  that  the  f&t  may  be  entirely  drained 
off.  About  one  pound  of  the  finest-sifted  sugar  should 
now  be  immediately  put  in  the  mould,  and  shaken 
about  in  it,  in  order  that  it  may  efifectually  cover  the 
whole  of  the  inside  of  the  mould  with  a  perfectly 
smooth  white  surface  or  coating.  Care  must  be  taken 
to  avoid  leaving  a  greater  quantity  of  fat  adhering  to 
the  sftdes  of  the  mould  than  is  positively  necesaaiy; 
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for,  if  there  be  too  thick  a  coatiiig  of  sagar  in  tlie 
mould,  the  Savoy  cake  will  be  more  difficult  to  hake 
of  a  light  colour ;  the  heat  of  the  oven  being  liable  to 
partially  calcine  the  sugar,  and  Hixm  darken  its  hue, 
and  spoil  its  beauty. 

When  the  Savoy  cake  is  ready  to  be  baked,  tie  a 
broad  band  of  paper  (folded  in  three)  round  the  base, 
and  put  a  few  wood-ashes  on  the  baking-sheet,  pre- 
viously to  placing  the  cake  on  it  before  patting  it  in 
the  oven,  which  must  be  of  very  moderate  heat;  par- 
ticular care  must  be  taken  to  keep  it  dosed  as  mnch  as 
possible  while  tho  cake  is  baking,  and  also  not  to 
increase  its  temperatuin  afterwards:  this  may  be  easily 
avoided  if  the  oven  be  substantiallv  built;  l^  ite 
being  properly  heated  at  first,  it  will  then  retam  for 
some  time  an  even  temperature. 

It  is  impossible  to  determine  the  exact  length  of 
time  that  this,  or  indeed  any  other  cake  should  remain 
in  the  oven  before  it  is  done ;  this  will  mainly  depend 
upon  the  construction  of  the  oven,  and  partly  on  the 
necessity  there  may  be  for  occasionally  opening  it 
during  the  process  of  baking  tho  cake.  The  best  way 
to  ascertain  whether  tho  cake  is  done,  is  to  nm  a 
wooden  skewer  down  the  centre,  and  if,  when  with- 
dra^vn,  the  skewer  is  dry,  and  free  from  any  portion  of 
tho  cake  in  an  unbaked  state,  it  will  be  safe  to  turn  it 
out  of  the  mould :  it  should  then  be  of  a  light  colonr 
and  smooth  surfiace. 

AWe. — Savoy  cakes  may  also  be  made  by  using  twelve, 
sixteen,  or  even  twenty  eggs  to  one  pound  of  sugar; 
but  when  a  cake  of  large  size  is  required,  the  propor- 
tions must  be  at  the  rate  of  twelve,  fourteen,  or  at  the 
utmost  sixteen  eggs  to  one  pound  of  sugar :  even  in  the 
latter  case,  such  batter  would  not  prove  successfnl 
where  four  pounds  are  required  to  fill  one  mould. 
Savoy-cake  batter,  made  in  the  proportion  of  sixteen 
or  twenty  eggs  to  one  pound  of  sugar,  is  best  adapted 
for  small  sponge-cakes,  finger-biscuits,  drops,  <fa). 
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e  whites  must  be  whisked  slowly  at  first,  increasing 
Qotion  of  the  hand  midnally  until  it  reaches  the 
est  possible  speed ;  the  motion  of  the  whisk  must 
ept  np  at  this  rate  until  the  whites  are  become 
iently  firm,  when  they  mnst  be  instantly  mixed 
the  batter,  otherwise  they  are  liable,  by  partial 
nposition,  to  lose  their  consistency. 


No.  745.— FINGEB,  OB  NAPLES  BISCUITS. 

epare  the  batter  as  directed  in  the  foregoing  case  ; 
ml  a  biscnit-forcer  (see  Adams'  Illustrations)  with 

of  it,  and  after  securely  folding  down  the  open  end, 
)ed  to  use  the  batter  in  the  following  manner : — cut 
let  of  foolscap  paper  in  two ;  fold  these  lengthwise, 
-der  to  mark  a  straight  line  along  the  centre  of  the 
sheets ;  the  forcer  must  then  be  held  in  the  right 
,   pressing  the  batter  out  by  working  the  thumb 

it,  while  the  pointed  end  must  be  guided  with  the 
land.  In  this  manner  the  biscuits  must  be  spread, 
ither  dropped,  in  straight  lines,  resembling  fingers, 
t  three  inches  long  by  half  an  inch  wide ;  they 
Id  form  two  rows,  being  divided  by  the  line  in  the 
-e  of  the  paper.  When  the  sheet  is  full,  place  it 
I  a  large  sheet  of  kitchen-paper,  containing  about 
pound  of  the  finest-sifted  sugar,  placed  in  the  form 
ridge  along  the  upper  part  of  the  paper  as  it  lies 
the  table  before  you ;  the  sheet  containing  the 
lits  being  placed  just  below  the  sugar,  it  will  only 
ecessary  to  lift  up  the  other  paper  at  each  comer 

the  hands,  and  by  giviug  it  a  slight  jerk,  the  sugar 
be  thrown  on  to  the  biscuits ;  then,  by  tsiking  hold 
e  paper — holding  the  biscuits  at  each  upper  comer, 
gently  shaking  it,  as  it  is  held  up  in  a  perpendicular 
ion — the  sugar  will  bo  made  to  slide  over  the 
le  at  once.  By  this  means  the  biscuits  are  e^Tec- 
y  glazed  without  waste. 
be  finger-biscuits  must  be  immediately  placed  on  «l 

X 
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baking-sheet,  and  put  in  the  oyen  (at  very  modeiats 
heat) ;  about  a  quarter  of  an  hour  will  suffice  to  bake 
them.  When  done,  they  should  be  of  a  very  light- 
yellow  colour. 

Note. — With  the  same  kind  of  batter,  and  by  nsing  a 
biscuit-forcer,  the  shape  of  these  small  biscuits  may  be 
easily  varied  accordiug  to  taste  or  fismcy.  These  biscuit- 
forcerh  are  also  made  of  tin,  resembling  the  point  of  a 
fuimel  in  shape :  they  have  a  bag  of  wash-leather,  or 
cHuvas  cloth,  affixed  round  the  upper  part,  with  a 
Ktring  running  through  the  top,  which,  when  the  bag 
is  filled  with  batter,  is  drawn  tight ;  thus  effectnaUy 
preventing  it  from  escaping  at  the  upper  end  while  it 
is  forced  out  at  the  point  below.  The  use  of  this 
utensil,  however,  is  objectionable,  from  the  leather  or 
canvas  contracting  a  nauseous  odour.  In  other  re-, 
tspects,  it  answers  the  purpose  well  enough  (see  AdaW 
lllusti-ations). 

No.  746.- PLUM-CAKE. 

Jngredients  required  : — One  pound  and  a  half  of  flour, 
one  pound  and  a  half  of  butter,  one  pound  of  fine  sugar, 
one  pound  of  dried  cherries  (slightly  chopped),  one 
pound  and  a  half  of  currants,  one  pound  and  a  half 
of  candiod-orange,  lemon,  and  citron  peel — in  equal 
quantities ;  all  these  must  be  cut  in  small  shreds :  eight 
ouneos  of  ground  or  poimded  almonds,  eight  whole  e^s, 
the  rest  or  rind  of  four  oranges  (rubbed  on  a  piece  of 
sugar  and  afterwards  scraped  oflf),  half  an  ounce  of  ground 
spices,  consisting  of  cinnamon,  cloves,  and  nutm^ 
mixed  in  equal  proportions,  half  a  pint  of  Cognac  brandy, 
and  a  toaspoonfal  of  salt. 

Place  the  butter  in  a  large  white  earthen  pan,  and 
work  it  with  a  wooden  spoon  until  it  presents  the  ap- 
pearance of  a  creamy  substance ;  next  add  graduallj 
the  flour,  sugar,  and  the  eggs,  still  continuing  to  woii 
the  butter  the  whole  time;  when  these  have  beet 
thoroughly  mixed,  add  the  cherries,  cummts,  oandied- 
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tl,  ffronnd  almonds ;  brandy,  spices,  and  salt  most  also 
added  gradually.  As  soon  as  these  ingredients  are 
orporated  with  the  butter,  let  the  preparation  be 
ired  into  a  convenient-sized  tin  (previously  libed 
Ji  doubled  bands  of  buttered  paper),  and  placed  on  a 
ai-made  copper  baking-sheet,  with  two  sheets  of 
;tered  paper  nnder  the  cake,  to  prevent  the  composi- 
1  from  becoming  calcined  by  the  heat  of  the  oven, 
moderate  heat  will  be  sufficient  to  bake  the  cake, 
L  care  must  be  taken  not  to  put  any  fire  under  the  oven, 
as  to  increase  the  heat.  These  cakes,  when  baked, 
>iild  be  iced  over  with  sugar  in  the  following  manner : — 
rirst,  mix  eight  oimces  of  very  fine  pounded  almonds, 
h  double  that  quantity  of  finensifted  sugar,  a  little 
nge-water,  and  sufficient  white  of  eggs,  to  form  the 
ole  into  a  soft  paste ;  spread  a  coating  of  this  all  over 
surface  of.  the  cake  (after  it  has  become  cold),  and 
en  it  is  hardened  by  drying,  let  the  whole  be  iced 
ir  with  the  following  preparation : — 
J^lace  about  six  whites  of  eggs  in  a  convenient-sized 
in ;  add  about  one  pound  and  a  half  of  the  finest-sifted 
F-8Ugar,  and  work  these  well  together  with  a  clean 
xlen  spoon,  adding  occasionally  a  little  lemon-juice, 
il  the  whole  presents  the  appearance  of  a  very  thick 
comparatively  liquid  shiny  substance  of  a  pure  white. 
5  this  icing  to  mask  the  entire  surface  of  the  cake 
li  a  coating  of  about  a  quarter  of  an  inch  thick ; 
)W  this  to  become  firmly  set,  by  drying,  for  which 
pose  the  cake  should  be  placed  in  a  warm  tera- 
atore,  and  kept  covered  with  a  large  sheet  of  paper 
preserve  it  from  dust,  &c.  When  the  icing  has  be- 
16  perfectly  hard,  decorate  the  top  and  sides  of  the 
:e  with  raised  ornaments  of  gum-paste  (stamped  out 
n  boards  cut  for  the  purpose),  and  arranged  with 
;e,  either  in  the  form  of  garlands,  wreaths,  scrolls, 
;  or  else  the  cake  may  be  decorated  with  piping, 
og  for  that  purpose  some  of  the  icing  worked  some- 
at  thicker,  by  adding  to  it  more  sugar. 
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When  intended  for  a  wedding-cake,  the  oniamenti 
must  be  all  white,  and  some  bloBsomB  and  spri^  or 
even  wreaths  of  orange-flowers  should  also  be  intro- 
duced. 

No.  747.-SCOTGH  BREAD. 

Ingredients : — One  pound  of  flour,  one  pound  of  sof^ar, 
one  pound  of  butter,  eight  eggs,  half  a  pound  of  candied- 
lemon,  orange,  and  citron  peel — ^in  equal  proportions;  a 
gill  of  Cognac  brandj,  a  very  little  salt,  and  four  ounces 
of  white  comfits. 

Put  the  butter  in  a  basin;  work  it  with  a  wooden 
spoon  until  it  presents  the  appearance  of  thick  cream; 
tfion  add  the  flour,  sugar,  eggs,  and  salt  graduallj, 
throwing  in  a  handful  of  each,  and  two  eggs  at  a  time; 
when  the  whole  is  thoroughly  mixed,  the  candied-peel 
(cut  in  shreds),  also  the  brandy  and  the  rind  of  two 
oranges  or  lemons  (rubbed  on  sugar)  must  next  be 
added.  This  paste  should  now  be  poured  into  tins  of 
an  oblong  shajK),  about  two  inches  deep,  spread  with 
butter ;  and  after  the  comfits  have  been  strewn  over  the 
Huiface,  a  little  fine  sugar  should  be  shaken  over  the 
top  previously  to  placing  them  in  the  oven  on  baking- 
sheets  :  they  must  be  baked  of  a  very  light  colour. 

Xote, — This  kind  of  cake  is  a  general  favourite  in 
Scotland,  being  served  on  most  occasions  at  breakfast, 
luncheon,  or  for  casual  refreshment,  and  also  with 
dessert. 

No.  748.— PLAIN  BEED  CAKE. 

Ingredients  : — One  quartern  of  dough,  six  eggs,  eight 
ounces  of  sugar,  eight  ounces  of  butter,  half  an  ounce  of 
carra way-seeds,  and  a  teaspoonful  of  salt. 

Spread  the  dough  out  on  the  pastry-slab,  then  add 
the  whole  of  the  above-named  ingredients ;  work  thea 
well  together  ^vith  the  hands,  so  as  thoroughly  to  in- 
corpoi-ate  them  with  the  dough :  the  eggs  should  he 
added  two  at  a  time. 

When  the  paste  is  ready,  put  it  into  a  plain  mouU 
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(preTiociBly  spread  with  butter),  and  eet  it  to  ruse  in  a 
WBrm  place.  As  soon  as  the  fermentation  has  taken 
place  in  a  satisfiEtctoiy  manner,  the  cake  should  be 
immediately  put  into  the  oven,  and  baked  of  a  light 
colour.  When  done,  serve  it  cold,  for  luncheon  or 
otherwise. 

This  kind  of  cake  may  be  varied  by  introducing  raisins, 
onrrants,  or  candied  orange  or  lemon  peel. 


No.  749.~BBU8S£LS  BISCUITS  OB  BUSKS. 

Ingredients  required: — One  pound  of  flour,  ten  ounces 
of  butter,  half  an  ounce  of  German-yeast,  four  ounces 
of  soffar,  four  whole  eggs,  and  four  yolks,  a  tcaspoonful 
of  salt,  and  a  gill  of  cream.  Mix  the  paste  in  the 
manner  described  for  the  preparation  of  the  Compiegne 
cake,  excepting  that  this  must  be  beaten  with  tho  hand 
on  the  slab  until  it  presents  an  appearance  of  elasticity ; 
the  sponge  should  then  be  added,  and  after  the  whole 
has  been  well  worked  once  more,  tho  paste  must  be 
placed  in  long  narrow  tins,  about  two  inches  deep,  and 
of  about  the  same  width,  preparatory  to  placing  the 
paste  in  the  moulds :  these  shoiUd  be  first  well  buttered 
and  floured  inside  (to  prevent  the  paste  from  sticking), 
then  the  paste  rolled  out  to  their  own  lengths,  and 
about  one  inch  and  a  half  thick,  dropped  into  them, 
and  set  in  a  warm  place  to  rise. 

When  the  paste  has  sufficiently  risen,  it  must  be 
gently  turned  out  on  a  baking-sheet,  previously  spread 
with  butter,  then  egged  all  over  with  a  soft  paste-bnish, 
and  baked  of  a  bright,  deep-yellow  colour.  vN'hen  done, 
cat  it  up  in  slices  about  a  quarter  of  an  inch  thick  ; 
place  them  flat  on  a  baking-sheet,  and  put  them  again 
m  the  oven  to  acquire  a  light-yellow  colour  on  both 
sides. 

These  form  a  superior  kind  of  rusks,  and  are  well 
adapted  for  the  refreshment-table  at  evening  parties,  or 
for  the  breakfiEUBt-table. 
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Note, — Rusks  may  also  be  made  with  brioche-pMtei 
pound-cake,  or  Sayoy-cake;  in  the  latter  case,  a  few 
carra way-seeds  are  sometimes  added. 

No.  750.— POUND-CAKK 

Ingredients  required: — One  pound  of  flour,  one  pound 
of  butter,  one  pound  of  sugar,  eight  eggs,  a  wineglis 
of  brandy,  a  little  salt,  and  the  rind  of  two  oranges  or 
lemons  nibbed  on  sugar. 

Place  the  butter  in  a  basin,  and  work  it  with  a 
wooden  spoon,  until  it  assimies  the  appearance  of  thick 
cream ;  then  add  the  flour,  sugar,  and  the  eggs  gradoallT ; 
when  the  whole  is  thoroughly  incorporated,  add  the 
brandy,  sugar,  and  salt ;  mix  well  together,  and  bake 
the  cakes  in  any  kind  of  mould  ("previously  spread  with 
butter),  or  in  a  tin  hoop  lineu  with  buttered  ^laper. 
Plums,  currants,  almonds,  pistachio-kernels,  candied-peel, 
or  dried  cherries  may  be  added. 

Xo.  751.-FLEMISH  GAUFFRES. 

Ingredients  required : — Twelve  ounces  of  flour,  six  ounces 
of  butter,  8ix  eggs,  one  ounce  of  yeast,  half  a  pint  of 
milk,  half  a  pint  of  cream  (whipped),  the  rind  of  two 
oranges  rubbed  on  sugar,  or  a  stick  of  vanilla ;  pounded 
with  half  an  ounce  of  sugar,  and  a  little  salt.  Put  the 
flour  into  a  gallon-sized  basin;  spread  it  out  in  the  centra; 
then  add  the  milk  (with  the  yeast  dissolved  in  it  over 
thi;  fire  until  the  whole  becomes  tepid);  mix  these 
gradually  and  thoi-oughly;  then  take  the  spoon  out, 
scrajK)  the  sides  of  the  basin  with  a  knife,  cover  it  with 
paper,  and  sot  the  batter  to  rise  in  the  screen.  When  the 
sponge  has  increased  to  twice  its  original  quantity,  the 
butter  should  be  first  merely  melted  by  the  fire,  and 
then  added  with  the  salt,  orange  sugar,  and  two  whole 
eggs.  Mix  these  in  well  with  the  sponge ;  then  add  the 
whipped  cream,  and  the  yolks  of  four  eggs ;  and  lastly, 
liaving  whipped  the  four  whites  into  a  substantial 
fix)th,    mix    them    lightly    in  with    the    batter,    and 


HOUBSCIBPHt'S  AHD   MnCLBK^B  AmatAXT.  811 


set  it  to  TiBe  in  a  warm  place,  either  on  the  top 
i  screen,  or  on  the  kitdien-table,  that  it  may  rise 
ice  its  original   quantity.      Wliile  the  batter  is 
prepared,  let  the  ganffi^e-irons  be  heated  oTer  the 
of  a  charooal-fire ;  and  when  soifiSciently  hot  to 
of  their  baking  the  gan&es,  run  a  little  clarified 
*  throng  them  with  a  paste-brash ;    then  fill  one 
»f  the  irons  with  some  of  the  batter,  handliTig  it 
jT  with  a  spoon;    close  tlie  irons,  and  then  torn 
upside  down  (that  the  batter  may  run  into  the 
ite  side)  and  set  them  over  the  flame  of  the  char- 
re  ;  and  when  done  of  a  bright-yellow  colour  on  one 
turn  the  irons  over,  that  the  gauffres  may  be  baked 
•n  the  other  side.      They  must  then  be  turned  out 
3  irons,  and  after  the  edges  have  been  trimmed 
a  pair  of  scissors,  set  them  in  the  oven  or  before  a 
Q  a  baking-sheet  covered  with  paper.     Repeat  this 
the  whole  of  the  batter  is  used  up ;  then  shake 
orange,  lemon,  or  vanilla  sugar  over  them ;    pile 
up  neatly  on  a  napkin,  and  serve, 
ese  gauffres  are  generally  served  as  a  remove  in  the 
d  course. 

No.  752.— FRENCH  GAUFFBBS. 

rrecHents  required : — Eight  ounces  of  flour,  four  ounces 
>unded  sugar,  one  pint  of  whipped  cream,  eight 
one  stick  of  vanilla,  a  little  salt,  and  a  glass  ot 
ioa. 

ice  the  flour,  sugar,  and  salt  in  a  basin ;  then  add 
oiks  of  eggs,  the  pounded  vanilla,  and  the  cura9oa, 
mix  these  well  together,  gradually  adding  the 
ped  cream  just  before  using  the  batter ;  add  the 
ped  whites  of  eggs,  and  mix  them  in  lightly  so  as 
oroughly  incorporate  them  with  it. 
ke  these  gaufi'res  in  the  same  way  as  the  foregoing, 
•ving,  however,  that  the  iron  be  very  carefully 
^,  and  the  superfluous  heal  allowed  to  go  off*  pre- 
dy  to  filling  them  with  the  batter,  for  owin^  to  t]b% 
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presence  of  sngar  in  their  composition,  they  retdily 
acquire  colour.  When  done,  shace  some  vanilla  sugar 
over  them,  and  Bend  to  table.  * 

These  gaufires  may  be  spread  with  some  kmd  of 
preserve ;  such  as  apricot,  currant  jelly^  &o. 

No.  758.— ALMOND  GAUFFBES. 

Ingredients  required : — Eight  ounces  of  Jordan  almonds 
(either  chopped  extremely  fine,  or  else  out  into  veiyfine 
shreds),  four  ounces  of  pounded  boear,  a  good  table- 
spoonful  of  flour,  two  whole  eggs,  and  a  very  little  salt ; 
flavour  with  orange-flower  water,  or  flowers  (candied^. 

Mix  the  almonds,  sugar,  flour,  and  the  flavounng 
together  in  a  basin  with  a  wooden  spoon.  Then  heat  a 
baking-sheet  in  the  oven ;  rub  it  all  over  equally  with  a 
piece  of  white  wax,  and  when  this  has  cooled,  spread 
the  gauffres  very  thinly  over  it  with  a  fork ;  put  them  in 
the  oven  (at  a  slow  heat),  and  when  they  are  about  half 
baked,  'i\'ithdraw  them,  and  with  a  circular  tin  cutter, 
about  two  inches  in  diameter,  stamp  out  as  many 
gauffres  as  the  sheet  will  admit  of,  and  put  them  back 
again  in  the  oven  that  they  may  acquire  a  light-fawn 
colour :  they  should  then  be  instantly  taken  out,  and 
formed  in  the  shape  of  small  cornucopia — two  or  three 
porsons  assisting  so  as  to  finish  them  off  before  they 
nave  time  to  get  cold,  as  in  that  case  they  become  brittle 
and  consequently  unmanageable ;  but  when  it  happens 
that  one  person  only  is  able  to  attend  to  them,  it  will  be 
necessary  to  keep  the  gauffres  at  the  entrance  of  the 
oven  wlule  they  are  shaped,  and,  as  they  are  finished,  to 
place  them  on  another  baking-sheet. 

These  gauffres  may  also  be  cut  into  pieces  two  inches 
square,  and  coiled  round  a  small  roller  in  the  form  of 
barrels ;  the  ends  of  these,  after  being  first  covered  with 
whipped  white  of  egg  mixed  with  a  little  sugar,  should 
then  be  dipped  in  some  finely-chopped  pistachios,  and 
placed  on  a  baking- sheet  to  dry  in  the  screen;  in  either 
case  they  may  be  filled  with  whipped  oream,  aeaaooed 
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Ttuulla,  oraDKe-flowera,  or  maraachino,  and  some 
rbemes  placed  on  the  top  of  thie :  they  are  some- 
9  also  garnished  with  TaniUa-cream  ice. 
lU. — ThiH  kind  of  ganfiree  may  be  varied  in  tlieir 
arance,  by  strewing  some  onrrantB,  or  finolj-ehred 
bopped  pistaohioa  over  the  snrface,  previouBly  to 
-  being  pUoed  in  the  oren. 


No.  7M.— NOUGATS. 


rredients  requirrd  : — Two  ponnds  of  Jordan  almonds 

'ne  pound  of  sifted  sngar. 

dd  the  almonds ;  remove  the  skins ;  and  after  they 
been  washed  and  dried  in  a  napkin,  split  each 

id  into  halves ;  then  place  them  on  a  baking-sheet, 

put  them  in  a  slow  oVen  to  acquire  a  very  light- 
colour.     ^Miile  the  almonds  are  undoi^oing  this 

SB  in  the  oven,  place  the  sugar  in  a  convenient- 
sngsr-boiler,  and  stir  it  with  a  wooden  spoon  over 

T  fire  to  melt ;  as  soon  as  it  is  entirely  dissolved, 

wgisB  to  form  small  porling  bubbles  on  the  Bar&oC) 
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the  almonds  (which  by  ihis  time  should  be  ready  and 
quite  hot)  must  be  instantly  thrown  in,  and  very  gently 
mixed  with  the  sugar,  care  beinff  taken  not  to  break  or 
bruise  them.      The  vessel  containing  the  nougat  should 
be    kept  at   the  entrance  of  the   oven,  or   near  the 
stove-fire,  so  as  to  prevent  its  becoming  cold  before 
it    is    used    up.     The    mould    intended    to    be   used 
must   then    be  first    carefully    oiled    inside   with  a 
paste-brush,  and  set  to  drain  on  a  plate  that  the  super- 
fiuous  oil  may  run  off.     Some  of  the  nougat  should  now 
be  dropped  on  a  slightly-oiled  baking-sheet,  and  spread 
out  with  a  lemon  to  the  thickness  of  about  the  eighth  ot 
an  inch,  and  as  these  pieces  are  pressed  or  spread  out, 
tboy  must  be  immediately  placed  in  the  mould  and 
pressed  into  its  form  with  the  assistance  of  the  fingers 
and  a  lemon,  and  made  to  adhere  effectually  to  eadi 
other :  great  celerity  must  be  used  in  this  part  of  the 
operation,  as  in  the  event  of  the  nougat  being  allowed 
to  become  brittle  by  cooling,  it  would  be  found  impofi" 
siblo  to  build  it  up  unless  by  melting,  which  is  seldom 
found  to  succeed.    When  the  nougat  has  become  set  by 
cooling,  turn  it  out  of  the  mould,  and  serve  it  on  a  ns^pkiQi 
or  upon  an  ornamental  stand. 

The  foregoing  proportions,  as  well  as  the  direction* 
for  splitting  the  almonds,  refer  only  to  large  nougat*; 
wlien  it  is  intended  to  make  a  smaller  one,  the  almond* 
fihoiild  bo  shred.  In  all  cases,  the  proportion  (^ 
almonds  and  sugar  should  be  two  of  the  former  and 
one  of  the  latter.  For  the  purpose  of  varj'ing  their 
appoamnee,  as  soon  as  the  nougat  is  turned  out  ol 
the  mould,  some  shred  pistachios,  kernels,  and  rong^i 
granite-sugar*  should  be  strewed  over  its  surface. 

*  Granite-sngar  is  generally  prepared  by  breaking  up  someloii 
8up:ar  of  tho  finest  (^uulity  mto  veir  small  pieces  witli  tne  endrf* 
rolliiip^-pin  ;  after  sitting;  away  all  the  fine  sugar,  the  pieces  are  tkfl 
poMsed  thrau^h  a  colander  with  large  holes :  all  that  passes  thi(ff|^ 
thid  mav  be  used  for  tho  above  purpose.  But  when  the  gmnttB  H 
required  fiucr,  it  mut^i  tx)  riddled  tlirough  a  wire  sieTe. 


Prepare  eome  nougat  as  in  No.  754 ;  ose  a  mould  in 
fte  form  of  a  cornucopia  to  shape  it ;  adjaat  this  on  a 
mail  atand  made  of  the  same  materia),  osing  for  that 
fnpose  aJittle  sugar  boiled  to  the  snap;  ornament  it 
with  icing  piped  on  in  some  such  design  as  represented 
in  the  woodcut,  and  fill  the  hollow  of  the  cornucopia 
with  a  gracefully-arranged  group  of  either  real  fruits 
Mninelled,  or  else  of  imitations  of  fruits  made  of  sugar, 
iriiioh  are  easily  obtained  of  all  confectioners. 

No.  755.— PARISAN  NOUGATS. 
IngrtdienU  required: — Eight  ounces  of  pistachio-ker- 
mIs,  four  ounces  of  sugar,  and  one  stick  of  vanilla. 
Snld  the  pistachioB;  remove  the  skins;  absorb  all  the 
■oirtnre  by  gently  rubbing  them  in  a  napkin;  then 
^lit  each  kernel  into  halves,  and  put  them  to  dry  on  a 
Itking-sheet  in  the  screen  ;  pound  the  vanilla  with  one 
MBCe  of  sugar  ;  sift  it,  and  then  put  this  and  the  four 
MDoe«  of  pounded  sugar  into  a  small  sui^ar-boiler. 
lOKether  widi  a  teaspoonful  of  the  prepared  extract  of 
^     Stir  these  over  the  stove-fire  witli  &  'wikAqw 
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spoon  until  the  imgar  is  entirely  melted,  and  as  soon  ae 
it  bogimi  to  purl  on  the  sur&oe,  immediately  add  the 
pistachios,  and  gently  mix  the  whole  together,  taking 
care  not  to  bruise  the  pistachios.  The  nougat  must  now 
be  spread  out  in  the  form  of  a  square,  on  a  baking^sheet 
or  marble  slab  (previously  oiled),  to  the  thickness  of 
about  the  eighth  part  of  an  inch ;  some  roughly-broken 
ffranito  sugar  should  be  sta^wed  over  the  sur&ce,  and 
before  it  becomes  cold,  the  square  must  be  divided  into 
two  bands,  and  then  again  each  of  these  cut  into  about 
a  dozen  small  oblonc  nougats :  when  about  to  send  to 
table,  pile  them  up  in  close  circular  rows  on  a  napkin, 
and  serve. 


No.  756.— SMALL  NOUGATS  A  LA  CHANTILLY. 

Ingredients  required : — Three-quarters  of  a  pound  of  ripe 
filborts  and  six  ouncos  of  pounded  sugar. 

Scald  the  nuts;  remove  the  skin;  then  split  each 
kernel  in  four — lengthwise,  and  put  them  to  dry  on  a 
bakiiig-Hhcot  in  the  oven ;  meanv^hile  stir  the  sugar  ia 
the  boiler  over  the  fire  in  the  visual  manner ;  and  as 
8uon  as  it  is  ready,  mix  in  the  above ;  have  half  a  dozen 
small  dariole- moulds  ready  oiled  inside;  put  some  of 
the  nuugat  into  each  of  the  moulds,  and  use  a  small 
Htick  made  of  hard  wood,  half  an  inch  in  diameter,  to 
work  the  nougat  up  the  sides  or  into  the  flutes  of  the 
moulds ;  ]>are  away  all  that  may  rise  above  the  edge  of 
the  moulds,  and  then  turn  them  out  on  to  a  baking- 
sheet  ;  about  eighteen  will  suffice  for  a  dish.  Several 
persons  should  assist  in  moulding  these  nougats,  in 
order  to  insure  their  all  being  of  one  colour ;  otherwise, 
from  being  frequently  obliged  to  warm  the  nougat,  it 
is  liable  to  become  dark.  When  about  to  send  those 
nougats  to  table,  each  should  be  filled  with  some  whipped 
cream  flavoured  with  vanilla  or  maraschino,  and  a  few 
strawberries  (when  in  season)  placed  on  the  top;  disb 
them  up  neatly  in  pyramidal  form  on  a  napkin. 
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No.  757.— GENOESE  CAKE. 

ngndimts  required: — Half  a  pound  of  flour,  half  a 
nd  of  sugar,  half  a  pound  of  butter,  four  eggs,  a 
II  glass  of  brandy,  and  a  little  salt. 
fix  the  flour,  sugar,  eggs,  brandy,  and  salt  well 
)ther  in  a  basin  with  a  wooden  spoon ;  then  add  the 
ter  (merely  melted  by  the  side  of  the  fire),  and  when 
1  is  thoroughly  incorporated  with  the  batter,  pour  it 
)  an  appropriate-sized  baking-sheet  (previously  spread 
h  butter),  to  the  thickness  of  about  a  quarter  of  an 
[i,  and  bake  this  in  an  oven  moderately  heated. 
Vhen  the  Genoese  paste  is  done,  it  should  be  turned 

upon  a  sheet  of  paper,  and  cut  or  stamped  out, 
ler  in  circular,  oblong,  oval,  angular,  leaf-like,  or 
'  other  &uicy  shape  that  taste  may  suggest.  These 
jT  then  be  decorated  with  white  of  egg  and  sugar 
pared  as  for  meringues  (No.  766),  or  with  icine 
pared  as  directed  for  wedding-cakes  (No.  746),  and 
amented  with  pistachio-kernels,  currants,  &o.  Those 

in  the  form  of  leaves,  rings,  oblongs,  &c„  may  be 
amented  by  forming  a  design  composed  of  leaves 
I  pearls  (using  for  that  purpose  some  meringue-paste 
%  paper  comet,  or  small  biscuit  forcer).  W  hen  the 
[loese  cakes  are  ornamented  in  this  manner,  shake 
le  fine  sngcir  over  them  with  a  dredger,  and  dry  them 
ler  in  the  screen  or  at  the  entrance  of  the  oven  ; 
n,  finish  decorating  them  by  placing  some  neat  stripes 
dots  of  any  kind  of  bright  preserve,  such  as  red- 
rant  jelly,  apple  jelly,  apricot  jam,  green^ge  jam, 
,  between  the  leaves  or  pearls  of  the  white-of-egg 
oration.  By  these  means  a  very  pretty  efiect  is 
duced ;  and  as  no  artificial  or  unwholesome  substance 
ised  in  its  composition,  it  may  be  partaken  of  with 
>ty. 

No.  758.— GENOESE  CAKES  WITH  ALMONDS. 

^epare  these  as  directed  in  the  foregoing  case,  and 
en  they  are  nearly  done,  mask  the  Bur£EM)e  with  the 
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wHte  of  an  egg  beaten  up  with  an  ounce  of  sifted  sugar  { 
then  strew  four  ounces  of  chopped  almonds  mixed  with 
two  ounces  of  sugar,  and  a  few  drops  of  orange-flower 
water,  all  over  the  coating  of  egg ;  shake  a  liuLe  sugar 
over  the  top  of  this,  and  put  the  Genoese  cakes  back 
again  in  the  oven  to  finish  baking. 

When  done,  the  coating  of  aJmonds  should  be  of  a 
light-fawn  colour :  they  must  then  be  carefully  remoTed 
from  the  baking-sheet,  cut  or  stamped  out  in  shapes 
according  to  fiemcy,  and  dished  up  on  a  napkin,  in  a 
pyramidal  form. 

Na  759.— MADELEINES. 

These  are  made  with  the  same  kind  of  batter  as 
Genoese  cakes,  to  which  currants,  dried  cherries,  candied- 
peel  or  angelica  may  be  added. 

When  the  batter  is  ready,  let  it  be  poured  into  a 
sufficient  number  of  small  fluted  or  plain  dariole  or 
lUiuleleine  moulds  (previously  buttered  inside) ;  these 
iimst  bo  placed  on  a  baking-sheet  spread  with  some 
chiircoal-iishes  to  the  depth  of  half  an  inch,  and  then 
baked  in  an  oven  of  moderate  heat.  '  When  they  are  done, 
tuni  them  out  of  the  moulds,  and  dish  them  up  in  a 
pyramidal  foim :  these  cakes  may  also  be  partially 
emptied,  then  filled  up  with  some  kind  of  preserve,  and 
the  small  circular  piece,  removed  previously  to  taking 
out  the  cnimb,  should  be  replaced. 

No.  700— SPANISH  CAKES.    PETITS-CHOUX. 

Ingredients  required: — Half  a  pint  of  milk  or  water, 
four  ounces  of  butter,  two  ounces  of  sugar,  five  ounces 
of  flour,  three  eggs,  a  few  drops  of  essence  of  orange,  a 
very  little  salt,  and  two  oimccs  of  chopped  almonds. 

Put  the  water,  butter,  sugar,  and  the  salt  into  a 
stowpan  on  the  fire,  and  as  soon  as  these  begin  to  boil, 
withdraw  the  stewpan  from  the  fire  and  add  the  flour; 
Htir  the  whole  well  together  with  a  wooden  ejxion  over 
the  stove-fire  for  about  three  minutes ;  b3'  which  time 
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gredientB  should  present  the  appearance  of  a  soft 
(Ct  paste.  The  essence  of  orange  (or  any  other 
»f  flavour)  should  now  be  added,  and  also  one  egg. 
)orate  these  with  the  paste ;  then  mix  in  the  other 
ggs ;  and  if  the  paste  should  be  stifif,  another  egg, 
oik  only,  may  be  added.  This  paste  should  now 
d  out  on  a  baking-sheet  in  small  round  balls  the 
f  a  pigeon's  egg,  egged  over  with  a  paste-brush, 
chopped  almonds  (mixed  with  a  spoonful  of 
ed  sugar,  and  a  very  small  quantity  of  white  of 
trewn  upon  them,  with  some  sifted  sugar  shaken 
md  then  baked  of  a  very  light  colour,  lliese  cakes 
e  served  plain,  or  garnished  inside  with  cream  or 
dnd  of  preserve. 

No.  761.— DUCHESS  LOAVES. 

>se  are  made  of  the  same  kind  of  paste  as  the 
ing :  this  must  be  laid  out  on  the  pastry-slab,  in 
pieces,  about  the  size  of  a  pigegn's  egg;  then 
out  with  a  little  flour,  in  the  form  of  a  finger,  and 
[  in  order  upon  a  baking-sheet  spread  with  butter  ; 
hould  now  be  egged  over,  and  baked  of  a  bright- 
colour  :  just  before  they  are  quite  done,  shake  some 
sifted  sugar  over  them,  set  them  back  again  in 
en  imtil  the  sugar  is  nearly  melted,  and  then  pass 
d-hot  salamander  over  them,  to  give  thorn  a  bright 
appearance.  The  loaves  must  now  be  immediately 
rawn  from  the  oven  and  allowed  to  cool ;  just 
sending  this  kind  of  pastry  to  table,  make  an 
>n  down  the  sides,  and  fill  the  small  loaves  with 
t  jam  ;  then  dish  them  up  in  a  pyramidal  form  on  a 
1,  and  serve. 

No.  76lA.— PETITS-CHOUX  WITH  CARAMEL. 

pare  these  as  the  above,  except  that  they  must  be 

and  baked  in  the  form  of  round  balls,  which, 

done,  should  be  about  the  size  of  an  egg.    About 
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two  otinoes  of  roughly-chopped  pintaohiofi,  a  few  cl 
currants,  and  an  equal  proportion  of  loafHSUgar  ch 
small  should  be  mixed  together  on  a  plate ;  thei 
about  four  ounces  of  sugar  to  the  snap,  first  dipping 
petit^houx  slightly  in  it,  then  gently  roll  it  i 
prepared  pistaonios,  &o.,  so  as  to  mask  its  snrfstoc 
them ;  when  the  whole  have  been  thus  passed  i 
sugar  caramel,  allow  them  to  cool  previously  to  di 
them  up. 

No.  762.— PROFITBOLLBS. 

Prepare  two  dozen  petits-choux,  as  directed  i 
first  pai-t  of  the  foregoing  article ;  when  they  are  1 
and  have  become  cold,  cut  a  circular  piece  from  tl 
of  each  about  the  size  of  a  shilling ;  then  fill  then 
some  custard  prepared  as  follows : — put  the  yol 
four  eggs  into  a  small  stewpan,  with  two  oun( 
pounded  sugar,  a  good  tablespooniPdl  of  flour,  two  c 
of  grated  chocolate,  and  a  very  little  salt ;  mix 
well  together  with  half  a  pint  of  cream,  add  a  sma 
of  butter ;  then  stir  the  whole  over  the  stove-fin 
allow  it  to  boil  for  about  ten  minutes.  This  c 
should  now  be  passed  through  a  tammy  (with  pre 
into  a  basin,  and  when  it  has  become  cold,  three 
8jx)onful8  of  whipped  ci-eam  should  bo  added; 
servo.  The  custard  may  also  be  flavoured  with 
lemon,  orange,  vanilla,  orange-flower,  or  any  ki 
licjuour,  in  which  case  chocolate  must  be  omitted. 

No.  763— MECCA  LOAVES. 

The  paste  of  these  is  prepared  as  in  the  for€ 
catjos,  with  the  addition,  however,  of  a  few  spooni 
whipped  cream,  which  must  only  be  incorporate< 
previously  to  the  loaves  being  laid  out  on  the  bi 
sheet,  in  the  following  manner : — take  a  tablet 
and  fill  it  half  full  from  the  stewpan  containin 
paste ;  then  dip  the  point  of  a  knife  in  some  beatei 
and  use   it  to  force  thf*  paste  from  the  spoon  { 
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ts  (spread  with  butter «.  in  [sx-^.r-^  •■ . 

of  an  inch  thick,  and  b^k'^  -i.t'-f, 

ar.    ^Vhen  done,  spr'^ad  vri*?    r'    •  *- 

;  cover  this  over  with  :.he  j*h*=--   -'.^ 

;^  out  with  a  circular  *.n   •:irr.>r    .-, 

lit:   dish  these  up  In  oir'-.^-ir     ■-'•      ^     ■ 

r,  and  serve. 

lieBt  cakes  may  :iir/>    r-  jrk^-  -r.- 

i  of  preserve,  or  <3^'en  •  v ; :  • .  ^  ;,•  -    ^     - . 

:  may  be  cut  our  'n   T^r;.^-  ■  . 

-like,  or  diamond  «har,p« 

EAiance,  their  trarfacp  -•:<.!'.'     *    --  #  .jr 


'h>  •• 


322  THB  cook's  OUIDI^  AMD 

with  a  little  meringue-pAste  (Na  766),  and  then  at 
with  chopped  or  ahred  pistachioe,  granite  sngar^ori 
pink,  or  white  comfits. 

No.  765.— ALMOND  CAKES. 

Ingredients : — Six  ounces  of  flour,  eight  ounces  of  s 
two  ounces  of  ground  or  finely-pounded  almonds  ( 
a  few  bitter-almonds),  six  yolks  of  eggs,  two  whole ' 
four  whites  whipped,  a  glass  of  brandy,  a  little  salt, 
ounces  of  chopped  almonds  mixed  with  two  ounc 
sugar,  and  half  the  white  of  an  egg. 

First,  work  the  butter  in  a  basin  with  a  spoon, 
it  presents  a  creamy  appearance ;   next  add  the  1 
sugar,  almonds,  brandy,  eggs,  and  s^t,  gradually ; 
mix  in  the  whipped  white  of  eggs,  lightly :   pour 
paste  on  a  baking- sheet,  about  an  inch  and  a  half 
(previously  buttered),  and  bake    it  of  a  light  cc 
When  the  cake  is  nearly  done,  spread   tho   pre] 
chopped  almonds  over  the  top,  and  then  put  it 
a^^in  into  the  oven  to  finish  baking;  when  done 
almonds  should  be  of  a  light-fawn  colour.     Tun 
cake  out  carefully;  and  when  cold,  cut  it  up  into  I 
of  about  an  inch  and  a  half  wide ;  then  again  d 
these  into  diamond-shaped    cakes,   and  dish  theo 
pyramidically. 

Some  whi]>ped  cream  may  bo  placed  in  the  cent 
tho  dish,  and  the  cakes  neatly  dished  up  round  it. 

Dried  cherries,  sultana-raisins,  currants,  any  kii 
candied-peel,  pistachios,  or  Spanish  nuts,  may  bo  ac 
Tho  cakes  may  also  be  flavoured  with  any  kind  of  esi 
or  liqueur. 

No.  766.-BIERINGUES. 

Ingredifnts  requind : — One  poimd  of  sifted  sugw 
twelve  whites  of  eggs. 

Whisk  tho  whites  in  an  egg-bowl,  until  they  prt 
the  appearance  of  a  perfectly  white  smooth  siibsta 
froth  resembling  snow  ;  then  substitute  a  spoon  foi 
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<k,  and  proceed  to  mix  in  the  whole  of  the  sngar 
iy ;  carefully  avoid  working  the  batter  too  much, 
'ear  of  rendering  it  soft,  as  in  that  case  it  becomes 
mlt  to  mould  the  meringues ;  ^ey  oan  neTer  be  so 


efnlly  ehaped  as  when  it  is  kept  firm.  Next,  out 
>  etiff  foolscap  paper  into  bands,  about  two  inches 
I ;  then  take  a  tablespoon,  and  gather  it  nearly  full 
■e  batter  by  working  it  up  at  the  side  of  the  bowl  in 
form  of  an  ^g,  and  drop  this  slopingly  upon  one 
le  bands  of  paper,  at  the  same  time  drawing  the 
1  of  the  spoon  sharply  round  the  outer  base  of  the 
ngue,  BO  as  to  give  to  it  a  smooth  and  rounded 
arance,  in  order  that  it  may  exactly  resemble  an 

'ocecd  in  this  manner  until  the  band  ie  full,  keeping 
meringues  about  two  inches  and  a  half  apart  trom 
other  on  the  paper.  As  each  band  ie  filled,  place 
1  close  beside  each  other  on  the  slab  or  table, 
when  all  the  batter  is  used  Up,  sliake  some  rather 
je-sifted  sugar  all  over  thom,  and  allow  it  to  remain 
ibout  three  niinutes;  then  take  hold  of  one  of  the 
Is  at  cHcb  end,  shake  off  (he  loose  sugar,  and  place 
Mnd  of  meringues  on  the  board,*  and  so  on  with  ths 

rheie  boards  miut  bs  made  of  laanned  wood,  and  should  be 
an  iDcb  thick:  tbeir  lize  most  of  coune  depcDil  upon  Um 
won*  ot  Ihe  OTSD,  «llo«ing  tnffleiBnl  room  for  them  to  b« 


824  THB  oook'8  oumii  axo 

other  bands,  which  when  placed  oarefiilly  on  the  boaidi 
closely  side  by  side,  must  be  pnt  in  the  oTen  (at  ^roi] 
moderate  heat),  and  baked  of  a  light-fawn  colom 
When  done,  each  piece  of  meringae  must  be  caiefnll; 
removed  off  the  paper,  the  white  part  of  the  insidi 
scooped  out  with  a  dessert-spoon,  and  then  nioel,^ 
smoothed  over ;  after  this  they  mnst  be  placed  in  nea 
order  on  a  liaking-sheet,  and  put  back  again  in  the  ova 
to  dr}%  taking  particular  care  that  they  do  not  aoqnin 
any  more  colour.     • 

When  about  to  send  the  meringues  to  table,  whi] 
some  double  cream;  season  it  with  a  little  pomidei 
sugar,  and  either  a  glass  of  any  kind  of  liqueur,  a  fet 
drops  of  orange-flower  water,  or  some  pounded  vanilli 
garnish  each  piece  with  a  spoonful  of  this  cream ;  joii 
two  together;  dish  them  up  in  a  pyramidal  form  on 
napkin,  and  serve. 

Note. — Meringues  may  be  made  of  all  sizes,  and  nui; 
also  bo  shaped  in  the  form  of  small  bunches  of  grapea 
for  this  puipose  it  is  necessary  to  use  a  "  comet  **  c 
biscuit-forcer,  of  paper,  to  mould  the  benies.  In  ordc 
to  vary  their  appearance  previously  to  shaking  the  snga 
over  them,  some  linely-shred  pistachios  or  almond 
rough  granite-sugar,  and  small  currant*?,  may  be  strew 
over  them.  They  may  also  be  garnished  with  preserw 
or  any  kind  of  iced-creams. 

No.  7G7.-ITALIAN  BISCUITS. 

Ingredients : — Six  eggs,  eight  ounces  of  pounded  snga 
five  ounces  of  flour,  some  orange  or  lemon-suj;^  ft 
flavouring,  a  pinch  of  salt,  and  six  ounces  of  choppe 
almonds. 

First,  divide  the  yolks  from  the  whites  of  the  a 
eggs,  placing  the  white  in  an  e^-bowl  and  the  yolk 
in  a  basin ;  add  the  sugar,  the  flavouring,  and  the  salt  t 
the  yolks,  and  with  a  wooden  spoon  continue  workii^ 
them  until  they  present  the  appearance  of  a  rather  stifi 
creamy  batter.*^   Then  add  half  the  flour,  and  when  thi 
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and  then  with  a  tablespoon  proceed  to  monld  the  pi 
ration  into  round  balls  the  size  of  a  lar^  walnut,  w 
are  to  be  placed  on  pieces  of  sheet-wafer  previouslj 
to  the  size  of  halfcrown-pieces ;   these  must  nov 

S laced  on  baking-sheets,  and  after  slightly  shaking  i 
ne  sugar  over  mem,  are  to  be  baked  of  a  light  ooJ 
in  a  slack  oven. 

These  cakes  may  also  be  finished  in  manner  foil 
ing : — the  preparation  should  be  spread,  about  hal 
inch  thick,  upon  sheet-wafer ;  and  after  being  bake 
a  light  colour,  and  immediately  on  being  taken  1 
the  oven,  should  be  cut  into  lei^-like  shapes,  and  1 
over  a  rolling-pin,  till  the  pieces  become  cold  and  a 
These  cakes  may  bo  served  either  for  dessert  c 
second-course  dish ;  in  the  latter  case,  some  whi[ 
cream  must  be  placed  in  the  centre  of  the  dish. 

No.  770.— BBOWN-BREAD  BISCUITa 

Ingredients : — One  pound  of  pounded  sugar,  eight  oui 
of  brown  flour,  six  ounces  of  Jordan  almonds,  gro 
or  pulverized,  without  being  blanched  or  diveste< 
their  broi^Ti  pellicule,  six  drops  of  the  essence  of  bii 
almonds,  and  one  dozen  eggs. 

Break  the  e^s,  placing  the  yolks  in  a  basin  and 
whites  in  an  egg-bowl :  add  the  sugar,  flour,  almoi 
and  the  flavouiing  to  the  yolks,  and  work  these  ' 
together  for  twenty  minutes  with  a  wooden  spoon;  t 
mix  in  the  whites  previously  whisked  firm  for  the  ] 
pose,  and  with  this  batter  proceed  to  fill  as  many  si 
oblong  or  square  paper-cases  as  you  may  require  for 
pur]iose,  which  after  they  have  been  sugared  o 
should  be  baked  in  a  very  moderate  oven, 
lliese  biscuits  are  adapted  for  dessert  only. 

No.  771.— GINGER  CAKES. 

Ingredients: — One  pound  of  flour,  twelve  ouncec 
fresh  butter,  twelve  ounces  of  pounded  sugar,  two  oui 
of  ground  Jamaica-ginger,  eight  yolks  of  eggs. 


i'B  AHD  BUTLIB'B  188I8TAKT.  327 

Work  the  whole  of  the  above-named  ingredients  to- 
gether on  a  pastry- board,  or  blab,  and  after  having 
gathered  the  paste  up  into  a  compact  mass,  separate  it 
into  f»>nr  parts;  roll  these  out  to  the  thickness  of  the 
Bizth  of  an  inch,  one  after  the  other,  and  with  a 
tin  cutter,  either  oval,  round,  Ac.,  cut  out  as  many 
cakes  as  the  paste  will  produce,  and  place  them  on  a 
Blightly-buttcred  baking-sheet ;  pass  a  paste  brush  over 
them ;  when  they  arc  about  half  done,  shake  some  sugar 
over  them,  and  set  them  back  in  the  oven  to  finish 
baking,  of  a  very  light  colour. 

No.  772.-CHAMPAGNE  BISCUITS. 

Ingredients: — Eight  ounces  of  flour,  eight  ounces  of 
pounded  sugar,  eight  ounces  of  fresh  butter,  eight  eggs, 
a  quarter  of  an  ounce  of  carraway-seeds,  a  pinch  of  salt. 

Place  the  butter  in  a  basin,  and  work  it  with  a 
wooden  spoon  until  it  presents  the  appearance  of  thick 
cream ;  then  add  the  sugar,  flour,  yolks  of  eggs,  the 
carraway-seeds  and  salt,  gradually ;  after  which  mix  in 
the  eight  whites  of  eggs,  previously  whisked  firm  for  the 
purpose;  you  now  procure  a  sheet  of  stout  cartridge- 
paper,  which  must  be  folded  in  reverse  ])laits,  so  that, 
when  the  pai>er  is  opened,  it  may  present  tlie  appearance 
of  the  plaits  of  a  fan,  thus  forming  angular  trenches 
about  an  inch  deep.  Next,  fill  a  biscuit-forcer  with 
some  of  the  batter,  and  proceed  to  force  out  some  finger- 
like  biscuits  into  the  aforesaid  paper  trenches  of  abtmt 
three  inches  long ;  shake  some  sifted  sugiir  over  these, 
and  bake  them  of  a  liglit  colour  in  a  ver}'  moderate  oven. 

These  cakes  are  fit  only  for  dessert. 

No.  773.-OBANGE  BISCUITS. 

These  are  made  with  the  same  kind  of  batter  as  de- 
Bcribed  in  the  foregoing  article,  omitting  in  this  case 
the  carraway-seeds,  and  substituting  in  their  i>lace 
«ome  orange-sugar  and  candied  orange-peel  cut  m\A 
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small  shreds :  some  veiy  small  moulds  most  be  aliglitly 
buttered,  filled  with  some  of  the  batter,  some  sngv 
sifted  over  them,  and  then  baked  of  a  -very  light  coloiir 
in  a  very  moderate  oven. 

No.  774.— PEACH  BISCUITS. 

Prepare  some  batter  as  directed  for  Fingers  (No.  745), 
and  with  this  proceed  to  form  some  roimdbiscoits  (using 
a  biscuit-forcer  for  that  purpose),  on  a  baking-sheet  or 
sheet  of  paper ;  if  the  former,  it  must  be  previously  but- 
tered and  floured.  Shake  some  sugar  over  the  biscuits, 
and  bake  them  of  a  very  light  colour;  and  when  they 
are  done,  and  removed  from  the  baking-sheet  or  paper, 
spread  the  under  parts  with  some  kind  of  preserved  mdt 
(peach  marmalade  being  most  appropriate) ;  stick  two  of 
these  together,  thus  forming,  as  nearly  as  possible,  the 
shape  and  size  of  a  peach ;  these  must  now  be  very 
thinly  covered  all  over  with  some  white  icing,  which, 
when  dry,  must  be  very  slightly  brushed  over  with  a 
soft  pencil-brush,  dipped  in  a  very  small  quantity  of 
carmine,  thereby  giving  to  the  cake  merely  a  tinge  of 
colour  similar  to  that  displayed  by  the  ripe  peadL 
These  cakes  may  be  served  up  with  whipped  cream  in 
the  centre  of  the  dish. 

No.  775.— APRICOT  BISCUITS. 

These  are  prepared  in  all  respects  according  to  di- 
rections given  in  the  preceding  article,  excepting  that 
they  should  bo  made  smaller,  so  that  they  may  form  a 
near  resemblance  to  apricots  in  size  and  form,  apricot 
jam  being  used  to  stick  them  together;  and  when  so 
far  prepared,  are  to  be  dipped  in  the  following  prepa- 
ration : — 

To  one  pound  of  fine  loaf-sugar  placed  in  a  sugar- 
boiler,  add  half  a  pint  of  spring-water ;  boil  these  over 
a  brisk  stove-fire  until  the  sugar,  while  boiling,  throws 
up  pearl-like  bubbles,  the  degree  of  boiling  required  for 


Iv  dipped  ill  ecilc  ifcmrrr.  .  if  iatt  Moptc  wkea 
rith  the  fizkceri^  iajiumjiu^  ^i£-  *^fT"*'*"*^  IB 
oe.  h  shLOud  liien  !■:  xmnvBC  inmi  iLs:  ^n* ; 
mixLUlec  mSusi  wurd&,  ^(^sfiE*ver  juvuuuzi^  Je 
to  be  used.  Budi  w  liguBunL  sDmig  ^vxmlku 
r  levDcxi  rmxpE.  or  TirfpRinnk  sxdk  Ut  jol  u 
te,  aad  mixfiX  be  ^Tadulrr  mixed  ii.  'vdiL  'fiK 
^.  q'oSckilT  Ednizig  md  wueaiug  ihs:  cu^r  is 
tie  irhile ;  -wrhexi  TJiunm^ilj  iirafC  liHr  rtkrr 
:  dipped  in.  azid  beoxi^  afherwsam  piHced  ob  * 
ler.  put  in  tiie  lioi  cIcjbb:  iior  ^  iE<v  mimaefr  w 

Tellcnr  tinge  requinid  for  iht  gibiCR»  in  '&» 
be  gjrcn  bj  nszzig  eiffibes'  Knne  asHusb-susHT 

decccDcm  of  sk&ul  :  T^  liccter  it  uufgeumk- 
cxx>ixnt  of  ixft  fiaraur. 


mdation  of  ibese  max  be  mide  eai^ier  tf  pomiid* 
koese,  or  SaxcT  ctuke;  tbe  bKCter  fur  tt^Vw^ 
the  fc'Pegt'ing  rnvj  be  £rBt  baked  in  a  ^iiHr^- 
[  afterwrards  cut  out  in  (bapes  azid  fiaw  t&  MOt 
mveDienoe  ;  or  otberwiM;  mar  be  bakfid  in  af^* 
iDoaldi>  or  cases  for  tbe  purpoee;  Ibej  siMit 
ipped  in  the  foUowing  preparation : — firrt  \m1 
as  directed  in  tbe  foregoing  article,  and  vlxa 
ached  its  prcper  degree,  ^d  dx  o>ixnc>&a  of 
dissolved  with  a  winegJaflKfnl  of  water;  wofk 
1  well  together,  and  n«;  it  while  bot ;  but  if  it 
come  cold,  and  set  before  tbe  operation  ia  ter^ 
the  preparation  maj  be  eaail j  liquified  bj  ^tij' 
er  the  fire. 

both  large  and  small,  maj  be  ^ao&  or  ^aaxd 
anner  in  almoht  infinite  Tarietr,  bj  naing  aoj 
[ueur.  or  a  very  strong  infosion  of  tea  or  coffee, 
the  chocolate  here  reocmuneDded. 
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No.  777.— SUISSE  LEGRELETa 

Ingredients: — Eight  ounces  of  honer,  four  ounces  of 
sweet-almonds  blanched  and  shred,  half  an  ounce  of 
cinnamon-powder,  a  quarter  of  an  ounce  of  ground  dovefi, 
half  a  nutmeg  grated,  six  ounces  of  pounded  sugar,  half 
an  ounce  of  carbonate  of  potash,  six  ounces  of  candied- 
orange,  lemon,  and  citron,  a  wineglassful  of  Kirschen- 
wasser,  ditto  of  orange-flower  water,  the  grated  rind 
of  two  lemons,  and  one  pound  of  flour,  including  the 
quantity  required  to  manipulate  the  p:iste  on  the  slab. 

Put  the  honey  in  a  copper  egg-bowl  on  the  stove-fire, 
and  when  it  is  melted,  skim  off  the  froth,  and  imme- 
diately add  the  shred  almonds,  the  ground  spices,  and 
the  grated  lemon-peel;  mix  these  well  together  with 
a  wooden  spoon,  and  then  add  the  sugar,  the  Kinschen- 
wasser,  the  orange-flower  water,  and  the  candied-peels 
ready  shred  for  the  purpose ;  and  after  having  mixed 
in  these,  then  add  the  carbonate  of  potash  dissolved  in 
a  tablospoouful  of  water,  and  also  fourteen  ounc*e8  of 
flour,  leaving  the  remainder  for  manipulating  the  paste 
on  the  slab.  This  paste  must  now  be  gently  stirred  over 
the  fire  for  tlnve  or  four  minutes,  and  then  placed  in  a 
covered  imn  in  a  cool  place  for  three  days  previously  to 
its  being  used.  The  further  process  is  as  follows : — Cut 
the  Lecrelet-paste  into  four  equal  pails ;  and  afitor  Laving 
first  stre>\Ti  the  slab  with  some  of  the  flour  reserved  for 
the  puqiose,  roll  out  each  of  the  four  pieces  to  about 
the  eighth  part  of  an  inch  thick.  These  squares  must 
each  be  placed  on  baking-sheets  previously  buttered  and 
floured  for  the  purpose,  and  af^er  being  deei>ly  marked 
out,  or  cut  into  small  oblong  squares,  must  be  rubbed 
over  with  a  paste-brush  dipped  in  water  to  remove  tho 
flour  fi*om  the  surface.  Kext,  bake  the  Lecrolets  in  a 
rather  slack  oven,  of  a  light  colour;  and  when  they 
are  about  three  parts  done,  let  them  he  nearly  cut 
through  into  shape ;  and  immediately  they  have*  been 
brushed  over  with  some  thin  white  icing,  replace  them 
in  the  oven  to  finish  being  baked.     AVhen  the  Leci«Iets 
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been  withdnwii  from  the  OTen  a  snfficient  time  to 
become  cold,  break  tbem  up,  as  marked  ont,  and 
bem  awav  in  a  tin  box  in  a  dry  place.  Tbese 
(  are  well  adapted  far  demen  or  limcheon,  and  are 
Mant  adjunct  for  the  snpper-traj. 

So.  778.— «CILIAN  BISCUITS. 

freditrds: — Four  eggs,  twelve  onnces  of  poimded 
%  ten  onnces  of  floor,  a  stick  of  Tanilla— pounded, 
bdfik  the  eggs,  tbe  sogar,  and  the  vanilla  together 
c?opper  egg-bowl,  over  a  very  slow  stove-fire,  until 
atter  begins  t/>  feel  wann ;  it  must  then  be  removed 
le  fire,  and  whisked  briskly  nntil  the  batter  be- 
s  cold;  the  flonr  must  now  be  lightly  added  in, 
irhen  thoroughly  mixed,  must  be  shaped  upon  pre> 
I  baking-sheets  with  the  aid  of  a  biscuit-forcer  in 
rs,  ovals,  or  rounds,  sugared  over  similarly  to 
^s  biscuits,  and  baked  in  a  slack  oven. 

No.  779.— BU8SIAN  BISCUITS. 

nredients : — Eight  ounces  of  pounded  sugar,  ten  eggs, 
mces  of  flour,  four  oimces  of  almonds  pounded  and 

over  tbe  fire  in  a  sugar-boiler,  a  quarter  of  an 
)  of  aniseed  : — 

t  the  yolks  of  the  eggs  and  the  sugar  be  whisked 
ber  in  an  egg-bowl  over  a  slow  fire  until  they  pie- 
the  appearance  of  a  thick  batter ;  the  whites  pre- 
ly  whisked  firm,  must  now  be  lightly  added,  as 
he  flour,  pounded  almonds,  and  aniseed, 
e  batter  thus  produced  may  either  be  baked  in 

moulds,  or,  as  is  most  appropriate  for  these  bis 

they  should  be  baked  in  long  tin  moulds,  or,  fail- 
lese,  in  stout  paper-cases,  ten  inches  long  by  three 
s  deep,  and  two  and  a  half  inches  wide, 
icn  the  last-named  are  baked,  and  have  been  allowed 
come  thoroughly  cold,  cut  them  into  rather  thin 
,  which  being  placed  on  baking-sheets,  should  be 

baked  of  a  very  light  colour  on  both  6ide&« 
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No.  780.— ALBERT  BISCUITS. 

Ingredients: — Ten  ouncos  of  pounded  sugar,  eight  oim< 
of  finely-chopped  almonds,  six  ounces  of  flour,  twel 
yolks  and  fourteen  whites  of  eggs,  two  ounces  of  candi 
orange-peel  shred  fine,  a  teaspoonful  of  oinnamon-powd^ 
half  that  quantity  of  ground  cloves,  and  a  little  grat 
lemon -rind. 

Work  the  sugar  and  the  almonds  with  the  yolks  a 
two  whites  of  eggs  for  twenty  minutes,  then  incorpon 
the  remaining  twelve  whites,  firmly  whisked  togethi 
with  the  flour,  candied-poel,  and  spices ;  next^  pour  t 
hatter  into  a  convenient-sized  paper-case,  and  bake  it 
a  moderate  oven ;  and  when  done  and  sufficiently  ool 
let  it  be  cut  up  into  thin  slices  for  dishing  up. 

This  preparation  may  also  be  baked  in  small  moulc 
or  forced  out  upon  paper  or  baking-sheetSy  previona 
buttered  and  floured  for  the  purpose. 

No.  781.— VICTORIA  BISCUITS. 

Ingredients: — One  pound  of  pounded  sugar,  twd^ 
ounces  of  dried  flour,  six  ounces  of  pounded  or  groox 
bitter-almonds,  six  ounces  of  fresh  butter,  a  wineglassf 
of  KirKchcn-wasser,  and  the  rind  of  two  lemons  grated 

First,  let  the  butter  be  worked  up  in  a  basin  with 
wooden  spoon  imtil  it  assumes  a  creamy  a])pearanc( 
then  add  the  remainder  of  the  ing^edienti^,  finishing  wil 
the  Kirschen-wassor ;  and  when  the  batter  is  ready,  poi 
it  into  Fmall  moulds  ready  buttered,  and  interior! 
coated  with  potato-flour.  "VVhen  these  cakes  or  hisctiit 
are  baked  of  a  very  light  colour,  first  spread  the  surfac 
with  orange-marmalade,  and  over  this  glaze  them  ac 
cording  to  directions  g^iven  for  finishing  Apricot  Biscuiti 
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Ingredients  required : — ^Eight  onnoes'of  pressed  curd,  two 
ounces  of  ratafias,  six  ounces  of  sngar,  two  ounces  of 
butter,  six  yolks  of  eggs,  some  grated  nutmeg,  a  little 
•alt,  the  rind  of  two  oranges  or  lemons,  rubbed  on  sugar 
afterwards  scraped  off. 

Press  the  curd  in  a  napkin  to  absorb  tbe  superfluous 
moisture,  then  pound  it  thoroughly  in  a  mortar,  and  mix 
in  the  above-named  ingredients ;  when  the  whole  is  in- 
corporated together  into  a  kind  of  soft  paste,  lake  this 
up  in  a  basin ;  next,  line  two  dozen  or  more  tartlet-pans 
with  some  well-worked  trimmings  of  puff-paste :  garnish 
these  with  the  cheese-custard ;  place  a  strip  of  candied- 
peel  on  the  top  of  each  ;  put  them  on  a  baking-sheet,  and 
then  set  them  in  the  oven  (at  moderate  heat),  to  be  baked 
of  a  very  light-brown  colour ;  when  done,  shake  a  very 
little  sifted  sugar  over  them,  and  serve  them  quite  hot 

Currants,  dried  cherries,  sultanas,  or  citron  may  be 
used  instead  of  the  candied-peel. 

No.  783.-MIBLITONS. 

Ingredients  required: — Puff- paste  trimmings,  three  w^hole 
eggs,  three  ounces  of  sugar,  one  ounce  of  ratafias,  half 
an  ounce  of  candied  orange-flowers,  one  ounce  of  butter, 
and  a  little  salt. 

Put  the  above  into  a  basin  having  a  spout.  The  rata- 
fias and  orange-flowers  must  be  bruised,  and  the  b>\l\<^A 
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merely  melted.  Work  the  whole  well  together  with 
wooden  spoon  until  the  batter  presents  the  appeanmc 
of  a  rich  creamy-looking  substance ;  it  must  then  b 
instantly  poured  into  two  dozen  small  deep  tartlets  line* 
with  puff-paste  trimmings ;  shake  a  rather  thick  coatinj 
of  sifted  sugar  over  the  mirlitons,  and  when  it  has  near]; 
melted  on  their  surfeux),  put  them  in  the  oven  (at  Ter 
moderate  heat),  and  bake  them  of  a  light-fawn  oolou 
When  the  mirlitons  are  done,  the  centre  should  rise  on 
from  the  tartlet  to  the  height  of  about  half  an  inch,  re 
sembling  the  crown  of  a  boy's  cap. 

These  cakes  may  also  be  flavoured  with  chocolati 
grated  previously  to  its  being  added  to  the  preparation 
or  witli  pistachios  or  almonds ;  both  of  these  must  b< 
pounded  first  They  may  also  be  flavoured  with  differen' 
essences.  Previously  to  pouring  the  batter  into  thi 
tartlets,  a  spoonful  of  apricot  or  pine-apple  jam  may  \n 
placed  in  them. 

No.  784.— D'ARTOIS  CAKE. 

Puff-paste  or  largo  D*Artois  cakes,  prepared  as  directed 
in  the  foregoing  cases,  may  be  garnished  either  with 
apple  marmalade,  mince-mc^t,  or  any  kind  of  preserve. 
In  this  case,  however,  when  the  cake  1ms  been  covered  in 
>vith  the  puff-pasto,  previously  to  marking  out  the  design 
on  its  surface,  it  must  be  egged  over  with  a  paste-bnish; 
when  it  has  been  baked  of  a  bnght-yellow  colour,  shake 
some  finely -sifted  sugar  over  it ;  after  which  put  it  back 
again  in  the  oven  for  a  minute  or  two,  and  then  jiass  the 
red-hot  salamander  over  it  to  give  it  a  bright  glossy 
appearance.  The  same  direction  applies  to  the  smaller 
D*Artois  cakes. 

No.  785.— GERMAN  TOURTE  OP  APRICOTS. 

Cut  a  dozen  ripe  apricots  into  quarters,  and  put  them 
into  a  small  sngar-boiler  or  stewpan,  with  the  kernels 
extracted  from  the  stones,  four  ounces  of  pounded  sugtfi 
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ind  a  spoon fal  of  waier;  stir  iii<  :ver  tie  Rv-ve^^np 
intil  the  fiiiit  has  dissolved  ii:io  a  jaji»  &=:i  ihtn  viil- 
Iraw  the  stewpnn  from  the  fire. 

Roll  out  Bomo  trimmings  of  pun-pas^te.  cr  el«ae  &bi>rs 

balf  a  pound  of  short-pabtc,  to  the  ciAZceter  cf  aKcT 

iight  inches ;  place  this  on  a  eircnlar  li&kir.g-£l:v^T,  and 

nritli  the  forefinger  and  thumb  of  the  rich;  har.d.  rvrist 

the  paste  round  the  edges,  so  as  to  raL<e  it  in  imitanon 

rf  cording;   then  cut  up  a  dozen  rifie  apricots  iEto 

quarters,  and  j)laco  these  in  close  circular  rows  on  the 

paste,  shake  some  sifted  sugar  (mixed  with  8c>me  rind  ot 

lemon)  over  the  apricots,  and  then  bake  the  tourte  (at 

moderate  heat).     When  it  is  done,  pour  the  marmalade 

of  apricots  over  the  others ;  ^hake  some  sifted  sugar  mixed 

with  a  teaspoonful  of  cinnamon-powder  over  the  surface ; 

dish  the  tourte  on  a  napkin,  and  serx'e  it  either  hot  or 

cold.     This  kind  of  tourte  may  be  made  of  every  kind 

of  fniit,  following;  in  each  case  the  directions  for  the 

pTtparation  of  German  tourte  of  apricots,  not  forgetting 

tbe  cinnamon-sugar. 

So.  TS0--PARISIAX  TURNOVER  OP  APPLES. 

Peel  alrnut  a  dozen  apples;  cut  them  in  quarters,  and 

ke  out  the  c^-res :  after  which,  put  them  into  a  stew- 

n  wl:b  eight  ouiice>  of  sugar,  two  ounces  of  butter, 

nni  vf  n  kniv-n  rublx-d  on  a  piece  of  sugar,  and  two 

Wpp-^nfals  -:f  water;  tr'Ss  the  apples  over  a  slow  fire 

1  iLtv  are  ab.i:  half  'ione,  and  then  remove  them 

the  £r*:.     N^  Lile  ti.e  apples  are  being  prepared,  roll 

vyi-Kr  if  ?"r..r:-T.ai:e.  in  a  circular  foim,  the  eighth 

.i  an  ::-.l  "^ :.'■:.  .'ini  abcut  the  size  of  a  dinner- 

:  "w«  d.>  :  "j:-i  :br  *:<i^e :  then  fasten  a  rolled  coid 

*^.  *ir:  '^iiLi-r'.*  *:  f  a  tiLOill  finger.  wi:bin  an  inch 

'Azr.  fci.  i  '  -^  ':.'.  T  r*i*4:*rd  ij  j  le.s  up  iii  ^Ik-  centre 

: '.11  -'.f  i  -i  l:;t      y-i:  fT-r-.-is/i  scir:»:-  J»p':'' t-iuar- 

■■■*::  iLr  i--:':-:^.  5::.i  ^s.-^-^z  r:-«.-  vL  I*.  ':j  w::h  a 

•  i"-*:*  'f  7 '-J: -i»as"- T  :  ire*  TLrin  V  ^re'L-.-r  ro'jnd 

»-  wt:  lilt  tXZ2r:Z.rJAjL.  iLtXl  wilii   -.hh  i',1H^l.'ZKl 
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and  thumb  of  the  right  hand,  twist  or  fold  1 

over  in  the  form  of  a  cord.    Let  the  tnmove: 

egged  all  over  with  a  soft  paste-brush  dipped 

beaten  white  of  egg ;  then  strew  some  rou^  gru 

over  the  entire  surface,  and  bake  it  of  a  Tight  < 

These  turnovers  may  also  be  made  of  all 

plums,  the  only  differenoe  in  their  mode  of  pi 

being  that  they  need  not  undergo  any  dressing  ] 

to  placing  them  in  the  paste,  except  that  1 

should  be  removed.    The  plums,  peaches,  or 

must  be  piled  up  in  several  rows  forming  a  d 

some  pounded-sugar  between  each  layer ;  and  a 

same  kind  of  frmt  the  turnover  is  made  of 

first  boiled  down  to  a  jam,  for  the  purpose  o 

the  fruit  with,  preparatory  to  its  being  covere< 

Ko.  787-— DARIOLE& 

Ingredients: — One  ounce  of  flour,  two  < 
pounded-sugar,  one  ounce  of  ratafias,  three  sflh 
one  whole  egg,  and  six  yolks,  one  ounce  o 
orange-flowers,  a  small  pat  of  butter,  and  a  '• 
siult,  half  a  pound  of  trimmings  of  puff'-jmste. 
sugiir,  the  flour,  the  bruised  ratafias,  and  the 
spouted  bahin ;  work  the  whole  well  togetlier 
add  the  cream,  a  very  little  salt,  and  a  tables 
orange-flower  water,  and  mix  these  in  with  1 
Line  a  dozen  daiiole-moulds  with  some  trii 
puflf-paste;  place  these  on  a  baking-slieet ;  j 
small  piece  of  butter  at  the  bottom  of  each  dc 
then  after  stitring  the  batter  well  together,  p 
the  moulds;  strew  the  candied-flowers  on  i 
each,  and  set  them  in  the  oven  (at  moderate 
bake.  When  done,  the  darioles  should  be  sligl 
in  the  centre  and  of  a  light  colour ;  take  thciii 
moulds,  without  breaking  them ;  shake  some  fi: 
sugar  over  them,  and  sei-ve  them  hot. 

Darioles  may  also  be  flavoured  with  vanil 
orange,  coflee,  or  chocolate. 
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No.  788.— OOKDB  CAKES 

op  six  onnces  of  Jordan  almonds  as  fine  as  possible ; 
hem  with  four  oimces  of  sifted  sugar,  some  grated 
of  lemon,  and  the  white  of  an  ^g:  the  whole 
i  present  the  appearance  of  a  rather  firm  paste, 
make  half  a  poimd  of  puflf-paste,  to  whioh  give 
turns  or  foldings,  and  roll  this  out  to  the  thickness 
)  eighth  part  of  an  inch ;  then  with  a  tin  cutter,  of 
al,  circular,  crescent,  diamond,  or  any  other  fancy 
,  stamp  out  about  eighteen  Cond^s,  and  place  them 
i>aking-8heet,  previously  wetted  over  with  a  paste- 
to  receive  them.  Spread  a  coating  of  the  prepared 
>ed  almonds  on. the  surface  of  e^3h;  shake  some 
ugarover  them  with  the  dredger,  and  bake  them  of 
J  light-fawn  colour. 

No.  789.— D'ARTOIS  OP  APRICOT. 

ke  one  pound  of  puff-paste,  and  give  it  seven  turns 
lings ;  then,  take  one-third  of  it,  and  after  knead- 
ds  well  together,  roll  it  out  to  the  size  of  a  square 
g-sheet  measuring  about  fourteen  inches  by  twelve, 
Bty  the  paste  upon  it;  next  spread  a  rather  thick 
of  apricot  jam  over  tlie  paste  to  within  about  an 
of  the  edges ;  then,  roll  out  the  remainder  of  the 
•aste  to  the  size  of  the  baking-sheet,  and  place  it 
'  over  the  surface  of  the  apricot ;  fasten  it  round  by 
ng  upon  the  edges  with  the  thumb,  and  trim  the 
by  cutting  away  the  superfluous  paste  from  the 
with  a  knife. 

)  D'Artois  must  now  be  marked  out  in  small  oblong 
s  with  the  back  part  of  a  knife ;  and  after  the  whole 
)e  has  been  egged  over,  score  them  very  neatly, 
ig  a  kind  of  feather-pattern  on  each  cake.  Bake 
3?  a  bright,  light-brown  colour ;  and  when  they  arc 
shake  some  fbtielynsifted  sugar  over  them  out  of  the 
er ;  put  them  back  again  in  the  oven  for  a  minute 
o,  to  melt  the  sugar,  and  then  pass  the  red-bol 
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Balamander  over  them  to  give  to  the  pastry  a  bii^f 
gloesy  appearance.  When  the  D'Artois  have  beanoe 
snfficiently  cold,  cut  them  up,  and  serve  them,  dished  up 
in  several  circular  rows  piled  on  a  napkin. 

Note. — This  kind  of  pastry  may  also  be  garnished  with 
Pethiviers  cream,  pastry  custard,  apple  mannalade,  or 
any  other  kind  of  preserve. 

No.  790.— PA8TBT  CUSTABD  OB  CREAM. 

Ingredients: — Four  ounces  of  flour,  four  ounces  of 
sugar,  six -yolks  of  eggs,  two  ounces  of  butter,  one  mnt 
of  cream  or  milk,  one  ounce  of  ratafias,  a  spoonfu  of 
orange-flower  water,  and  a  very  little  salt. 

Mix  the  flour,  sugar,  and  salt,  with  two  whole  egg^  in 
a  stewpan  with  a  wooden  spoon ;  then  add  the  cream 
and  the  butter,  and  stir  the  whole  over  the  stove-fire 
until  it  boils :  it  must  then  be  well  worked  together,  so 
as  to  make  it  smooth.  Withdraw  the  spoon,  and  after 
putting  tho  lid  on  the  stewpan,  place  the  cream  in  the 
oven,  or  on  a  slow  stove-fire  partially  smothered  in  ashes, 
that  it  may  continue  to  simmer  gently  for  about  twenty 
minutes ;  the  cream  must  then  be  put  out  into  a  basin, 
and  the  bruised  ratafias,  the  yolks  of  eggs,  and  the 
orange-flower  water  must  be  added;  after  this  pirt 
four  ounces  of  butter  into  a  small  stewpan  on  the  fire» 
and  as  soon  as  it  begins  to  fritter,  and  has  acquired  a 
light-brown  colour  (which  gives  to  it  the  sweet  flavour 
of  nuts),  add  it  also  to  the  cream  and  let  the  whole  be 
well  mixed.  Use  this  cream  to  garnish  various  kinds  of 
pastry  according  to  directions  given  in  the  several  arti- 
cles for  which  it  is  intended. 

No.  791.— TALMOUSES. 

< 

Ingredients  required : — Half  a  pint  of  milk,  four  ounces 
of  flour,  two  ounces  of  sugar,  two  ounces  of  butter,  six 
ounces  of  cream-curd,  the  rind  of  an  orange  rubbed  on 
sugar,  a  very  little  salt,  and  half  a  pound  of  puff-psyBla 
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e  milk,  butter,  sugar,  and  salt  into  a  atewpan  on 
>-fire,  and  as  soon  aa  they  begin  to  limmer,  fill  in 
or  by  stirring  the  whole  with  a  wooden  spoon  for 
'  three  minntes  over  the  fire ;  then  add  the  cnrd 
which  all  the  snperflnons  moisture  must  be  ex- 
L,  by  pressing  it  with  a  napkin),  and  work  in  the 
»ne  after  the  other,  remembering  that  this  paste 
)e  kept  to  about  the  same  sabstance  as  for  Fetita- 

:e  half  a  pomid  of  puff-paste,  and  give  it  nine 

roll  this  out  to  the  eighth  of  an  inch  is^  thickness ; 

out  about  two  dozen  circular  pieces  with  a  tin 

about  two  inches  in  diameter,  uid  place  them  in 

rder  on  a  baking-sheet,  about  an  inch  apart  from 

•ther ;  then  place  a  good  teaspoonful  of  the  prepa- 

described  above,  in  the  centre  of  each ;  wet  them 

the  edges,  and  then  turn  up  the  sides  so  as  to  form 

>f  them  in  the  shape  of  a  three-cornered  hat ;  egg 

>vor  with  a  paste-brush ;  bake  them  of  a  light-brown 

;  and  when  they  are  withdrawn  from  the  oven, 

some  fine  sugar  orer  them.     These  cakes  may  be 

i  either  hot  or  cold. 


No.  792.— WALNUTS. 

e  seven  turns  to  half  a  pound  of  puff-paste,  and 

out  to  the  thickness  of  the  sixth  of  an  inch ;  then 

out  twenty  circular  pieces  with  a  fluted  cutter, 

an  inch  and  a  half  in  diameter,  and  after  wetting 

»f  them  with  a  paste-brush  dipped  in  water,  fold 

ap,  at  the  same  time  pressing  the  two  parts  of  the 

slightly,  so  as  to  cause  them  to  adhere  closely  to- 

:.    They  must  then  be  placed  on  a  baking-sheet  in 

egged  over,  and  baked  of  a  bright- light  colour ; 

>efore  they  are  done,  some  fine  sugar  should  be 

□L  over  with  a  dredger,  and  they  must  then  be  put 

again  in  the  oven  for  a  little  while  to  melt  the 

;  pass  the  red-hot  salamander  over,  and  withdraw 

1.% 
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Ibem.  PrevionBly  to  serving  iluB  kind  of  putiy,  a  broad 
strip  of  red-currant,  or  apple  jelly,  should  be  placed 
acrofls  the  centre. 

No.  793.— BBEAD-AKD-BUTTEB  PAHTBT. 

Giye  six  tarns  to  half  a  pound  of  puff-paste,  and  roll 
it  out  to  the  thickness  of  a  quarter  or  an  inch ;  out  dui 
into  bands  about  three  inches  wide ;  then  cut  these  a(pin 
into  strips  rather  better  than  a  quarter  of  an  inch  wide, 
and  place  them  (on  the  cut  side)  on  a  bakinff-sheet  in 
rows  about  two  inches  apart,  so  as  to  allow  them  suffi- 
cient room  to  spread  out.  Bake  these  strips  of  paste  is 
a  rather  sharp  oven ;  and  just  before  they  are  done,  fjtut 
them — that  is,  shake  some  fine  sugar  over,  and  thai 
salamander  them.  About  two  dozen  of  these  are  required 
for  a  dish ;  they  must  be  spread  with  some  kind  of  pre- 
serve, and  stuck  together  in  pairs,  to  imitate  bread-uid- 
buttcr.  Dish  them  up  od  a  napkin,  piled  up  in  seTenI 
circular  rows,  in  a  pyramid. 

This  kind  of  pastry  may  also  be  dished  up  with  some 
8tiffl3'-whippcd  cream,  seasoned  with  a  glass  of  liqueur 
in  the  centre. 

No.  794.— RINGS  OR  WREATHS. 

Give  eight  turns  to  half  a  pound  of  puff-paste,  and  roll 
this  out  to  the  sixth  part  of  an  inch  in  thickness ;  then 
stamp  out  twenty  circular  pieces  with  a  fluted  tin  cutter, 
about  one  inch  and  three-quarters  in  diameter,  and  stamp 
out  the  centre  of  these  with  a  plain  circular  cutter, 
about  tlircc-quarters  of  an  inch  in  diameter;  next  place 
the  nngs  on  a  wot  baking-sheet;  shake  some  fine  sugar 
over  them,  and  bake  them  of  a  very  light  colour  (at  veiy 
moderate  boat).  When  they  are  done,  decorate  them 
with  some  whipped  white  of  egg  and  sugar,  over  which 
strew  some  coarse  sugar ;  put  them  to  dry  in  a  screen ; 
and  then  finish  decorating  them,  by  placing  or  inserting 
some  strips  of  currant  or  apple  jelly  between  the  folda  or 
aots  of  the  decoration. 


HOUaKKXXPXB'S  AND  BUTLEB'S  AS8IBTANT.  341 

Note. — ^Pnff-paste  turned  or  folded  eight  times,  then 
>lled  out  to  the  thickness  of  the  sixth  part  of  an  inch, 
nd  stamped  oat  with  appropriate  fancy-Bhaped  tin 
utters — either  in  the  form  of  crescents,  leaves,  trefoil, 
r  shamrock,  stars,  &c.,  and  after  heing  baked  as  directed 
1  the  foregoing  case,  may  also  be  decorated  in  the 
une  manner :  a  comet  of  paper  should  be  used  for  this 
nrpose. 

No.  795.— POLISH  CAKES. 

Give  seven  turns  to  half  a  pound  of  puff-paste,  roll  it 
at  as  in  the  foregoing  cases,  and  then  cut-  it  up  into 
}uare  pieces  measuring  rather  better  than  two  inches 
Ach  way ;  wet  these  in  the  centre,  and  then  fold  down 
le  comers,  so  as  to  make  them  all  meet  in  the  middle 
r  the  piece  of  paste ;  place  a  dot  of  paste  in  the  centre  of 
ich,  pressing  it  down  with  the  end  of  the  finger ;  egg 
lem  over,  and  bake  them  in  a  rather  sharp  oven,  of  a 
ne,  bright,  light  colour ;  and  just  before  they  are  done, 
lake  some  finely-sifted  sugar  over  them ;  put  them  back 
;ain  in  the  oven  to  melt  the  sugar,  and  then  pass  the 
3d- hot  salamander  over  them  to  g;ive  them  a  glossy  ap- 
earanoe.  Decorate  this  kind  of  pastry  with  red-currant 
r  apple  jelly. 

No.  796.— PLAITS. 

Give  nine  turns  to  half  a  pound  of  pult-paste,  roll  it 
at  to  the  thickness  of  the  eighth  of  an  inch,  and  then 
it  this  into  bands  about  five  inches  in  width,  and 
[vide  these  into  narrow  strips  a  quarter  of  an  inch 
ide.  Take  four  of  these  strips,  and  after  flEisteniiig 
lem  together  at  one  end,  with  a  HtUe  egg  or  water, 
lait  them  neatly  but  rather  loosely  together,  and  when 
niahed,  fiuten  the  ends.  As  each  plait  is  completed, 
lace  it  on  a  baking-sheet,  and  when  they  are  all  ready, 
gg  them  over  and  bake  them  of  a  light  colour ;  and 
^hen  done,  let  them  be  slazed  as  usual;  just  before 
mding  these  cakes  to  table,  decorate  them  by  placing 
1  the  small  cavities  some  dots  of  bright  currant  or 
pple  jelly,  and  some  greengage  jam. 


us  THB  oook'i  scisi,  aid 

Na  797.— APPLE  TABTUBTB. 
Ilake  ha]f  a  ponnd  of  tut-pMta  (Na  953) ;  rollit  ont 
rather  tlun,  then  stamp  out  twenfy  dmular  flats,  with  t 
fluted  cutter  euited  to  the  aiao  of  the  tartleta,  and  b» 
them  to  line  the  monlda ;  flU  each  tartlet  with  a  spon- 
fnl  of  apple  marmalade ;  cotot  them  in  witli  a  moHio* 
of  paste,  egg  them  orer,  place  thom  oa  a  baking'ihMt, 
ana  bake  them  of  a  ligat  coloor;  when  done,  ahiks 
aome  fine  sugar  over  them,  and  nse  the  red-hot  Mb- 
Dunder  to  give  them  a  glossy  appeaianoe. 

No.  707j — APPLES  A  LA  POBTDGUAISB. 


Prepare  some  npple  marmalade  with  about  a  docoi 
apples.  Split  also  a  dozen  apples  into  halves;  peel  them, 
ond  remove  the  cores  ;  and  then  place  them  m  a  deep 
sautepan  thickly  spreaid  with  butter ;  shake  some  sngtf 

*  Ho8tuc.board8  for  lartleta  may  be  had,  of  all  aixca  and  patlena 
at  any  tumut'g  ghap.  To  oat  oot  imprewioiu  tma  then  it  s 
neccBair;  lo  iwe  amall  circnlar  flats  of  raised  pie-paate,  wbkb  ant 
be  placed  on  ttio  board,  and  pr«aaed  into  the  design,  faj  roUing  it 
vith  a  paste-pin  ;  tho  nipeiflaoiu  paste  must  then  be  cnt  or  sh>T<d 
away,  and  the  mosaio  of  paste  that  remains  in  the  deiUgn  shakes 
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d  lemon-peel  over  them,  and  bake  them  in  the 
repare  next  a  small  quantity  of  pastry-oostard 
),  also  an  ornamented  case  (No.  519),  which 
I  partially  baked.  When  the  foregoing  articles 
r,  nearly  fill  the  case  with  the  marmalade  of 
aving  an  opening  or  well  in  the  centre ;  then 
pieces  of  apples  upon  the  marmalade  in  the 
a  dome,  leaving  the  centre  hollow;  fill  this 
pastry-custard,  and  cover  the  whole  with  some 
armalade.  Next,  whip  four  whites  of  eggs 
I ;  mix  in  four  ounces  of  sifted  sugar,  and  use 
ngue-paste  to  finish  the  apples,  according  to 
;n  placed  at  the  head  of  this  article :  this  is 
first  masking  over  the  entire  surface  of  the 
tned  by  the  apples  with  a  smooth  coating  of 
ired  whites  of  eggs,  and  then  with  a  papor- 
Lled  with  some. of  the  same,  marking  out  the 
When  this  has  been  effected,  shake  some  sifted 
)n  it,  and  bake  the  meringue  of  a  very  light- 
ur.  Just  before  sending  this  entremSt  to  table, 
amenting  it  by  filling  up  the  inner  part  of  the 
1  alternate  stripes  or  layers  of  red  currant  and 
ies,  and  also  with  greengage  or  apricot  jam : 
st  be  arranged  so  as  to  mow  their  colours 
,  which  will  produce  a  very  pretty  effect, 
em^t  should  be  served  hot. 

No.  797b.— APPLE  CHABLOTTE. 

line  the  bottom  of  a  plain  round  Charlotte 
e  Adams'  Illustrations)  with  small  thin  circu- 
3  of  bread  stamped  out  with  a  tin  cutter  the 
iialfcrown-piece ;  dip  these  in  clarified  butter, 
bem  be  placed  in  circular  order — overlaying 
r  until  tne  bottom  is  covered, — at  the  same 
ing  one  of  these  pieces  in  the  centre  to  com- 
ver  the  bottom  of  the  mould.  Next,  line  the 
le  mould  with  thin  oblong  pieces  of  bread  out 
nde,  the  sixteenth  of  an  inch  thick,  and  of 


nifflOKDt  length  for  tlie  depth  of  tlu  mould;  thaMmit 
also  be  dip^  in  the  batter  before  the^  an  plued  b 
the  mould  in  the  mumer  repreeented  m  tbe  aBiiexed 


woodcnt  The  Charlotte  U  now  to  be  filled  with  wall- 
reduced  apple  marmalade  made  as  follows :  viz.,— peal, 
core  and  slice  up  eighteen  apples ;  put  them  inaatawpan 
with  half  a  pint  of  water,  two  ounoea  of  batter  »m  ■ 
piece  of  cinnamon  and  lemon-peel  tied  leather;  Mt 
the  lid  on,  and  place  the  stevpan  to  boil  over  a  hiiA 
fire  antil  the  apples  are  diasolved:  then  add  twalre 
ounces  of  angar,  and  stir  the  marmalade  on  the  in 
until  reduced  to  a  thick  aubetance,  bearing  in  mind  tint 
it  must  be  stirred  constantly  while  on  the  fire  to  pre*eiil 
Its  becoming  burnt.  Then,  the  Charlotte  being  filled 
with  the  marmalade,  cover  in  the  top  with  a  thin  round 
piece  of  bread  made  to  fit  the  inner  circle  of  the  fingan 
of  bread :  place  it  on  a  baking-eheet.  and  set  it  in  a 
rather  brisk  oven  to  be  baked  of  a  light  oolonr;  and 
when  tamed  out  on  its  dish,  ponr  some  diluted  apricot 
jam  round  the  base,  and  serve. 

Nn.  TilP.— APPLE  TABTLETBt— ANOTHEH  METHOa 

Line  the  tartlet-pans  aa  above;  then  garnish  them 

with  halves  of  amall  apples,  prevlooalj  turned  and 
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divested  of  the  oorea,  and  afiervraidi  |iarixMl«d  in  m 
little  sjrap  in  which  the  piece  of  m  lezocn  has  been 
squeezed.  Bake  the  tartleta,  and  when  they  are  dosie, 
drlnte  some  apricot  jam  with  a  little  of  the  syrap ;  use 
this  to  mask  the  apples  in  the  tartlets ;  and  then  place 
a  preserved  cherzy  <m  the  centre  of  each. 

No.  799.— CHEBBT  TABTLETa 

Stone  two  pounds  of  Kentish  cherries ;  pat  them  into 
a  small  sugar-boiler  with  thiee-qnarters  of  a  pomid  of 
pottnded  sugar ;  toss  them  in  this,  then  set  them  on  the 
stove-fire,  and  allow  them  to  boil  about  five  minutes : 
the  cherries  must  then  be  strained  on  a  sieve,  and  the 
Bjrup  reduced  to  about  one-thixd  part  of  its  quantity, 
ti^n  added  to  the  cherries,  and  kept  in  a  small  basin. 
Line  two  dozen  small  tartlet  pans  with  flhort-paste  or 
tart-paste  (the  fiats  being  stamped  out  with  a  fluted 
cutter) ;  knead  as  many  small  pieces  of  paste  as  there 
are  tartlets,  and  after  dipping  them  in  flour,  press  one 
of  them  into  each  of  the  tartlets;  place  them  on  a 
baking-sheet,  and  put  them  in  the  oven  (moderately 
heated)  to  be  baked  of  a  light  colour.  When  they  are 
nearly  done,  withdraw  them,  and  take  out  the  pieces  of 
paste ;  shake  some  fine  sugar  over  them,  and  theu  glaze 
them  with  the  red-hot  salamander.  Just  before  serving 
the  tartlets,  fill  them  with  the  cherries. 

Note, — Baspberries,  currants,  gooseberries,  and  all 
kinds  of  plums  may  be  prepared  for  tartlets  by  gently 
boiling  them  for  a  few  minutes  in  about  a  pint  of  syrup ; 
the  firuit  should  then  be  drained  on  a  sieve,  and  the 
syrup  reduced  to  one-third  of  its  original  quantity,  and 
kept  with  the  fruit  in  a  small  basin  to  fill  the  tartlets 
with*  as  in  the  foregoing  case. 

No.  800.— TABTLET8  OF  PUFF-PASTE. 

Give  eight  turns  io  half  a  pound  of  pufif-paste  (No. 
323) ;  roll  it  out  to  the  thickness  of  the  sixth  part  of  an 
mch,  and  then  with  a  circular  tin  cutter  about  one  mOci 
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mnd  three-qnarters  in  diameter,  stamp  out  twenty  flats ; 
again  nse  a  small  cntter  measnring  one  inch  in  dia- 
meter, to  stamp  out  the  centre  of  these ;  next  gather  up 
the  trimmings,  knead  them  together  and  roll  them  out 
to  the  eighth  part  of  an  inch  in  thickness,  and  stamp 
out  as  many  flats  as  there  are  rings;  place  them  on  a 
wetted  baking-sheet,  moisten  the  edges  with  a  soft  bnuh 
dipped  in  water ;  stick  the  rings  of  paste  on  these ;  sbaks 
some  sugar  over  them  with  the  dredger,  and  bake  them 
of  a  very  light  colour  (at  very  moderate  heat.)  When 
the  tartlets  are  done,  mask  the  bands  or  rings  with  a 
little  meringue-paste  ;  dip  them  either  in  some  chopped 
or  very  finely-shred  pistachios  or  almonds,  and  place 
them  in  the  screen  to  dry :  previously  to  serving  theso 
tartlets,  they  may  be  filled  eitiier  with  cherries,  currant^ 
plums,  &o.,  prepared  as  directed  above,  or  else  with  any 
kind  of  preserve. 

No.  801.— MOSAIC  TABTLEXa 

Prepare  tvro  dozen  pufif-paste  tartlets  as  directed 
above,  and  fill  each  of  them  with  a  spoonful  of  apricot 
or  greengage  jam;  wet  roimd  the  edges,  and  place  a 
mosaic  of  paste  on  the  top  of  each ;  egg  these  over 
slightly,  and  bake  them  of  a  light  colour ;  when  they 
arc  done,  bhake  some  fine  sugar  over  them,  and  glaie 
thorn  with  the  red-hot  salamander. 

No.  802.— PARISIAN  LOAVES. 

Prepare  some  small  slender  finger-biscuits ;  spread 
them  with  apricot  or  greengage  jam,  and  stick  two  of 
them  together ;  then  hold  one  at  a  time  on  a  fork ;  mask 
them  over  slightly  with  some  meringue-paste,  and  with 
a  paper-comet  filled  with  some  of  the  same,  draw 
parallel  lines  across  the  cakes  in  a  slanting  direction; 
when  they  are  all  completed,  shake  some  sugar  over 
them,  and  put  them  in  the  oven  to  be  baked,  or  rather 
dried  of  a  very  light-fawn  colour.*  When  done,  insert 
some  very  narrow  strips  of  currant  jelly,  greengage  jam, 
and  apple  jelly,  between  the  bars  of  the  decoration. 
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No.  803.— APPLE  TABT  WITH  QUINCE. 

1  the  apples,  remove  the  cores,  cut  them  in  slices 
arters,  and  arrange  them  neatly  in  the  pie-dish ; 
add  the  quince,  which  must  be  sliced  thin  and 

I  with  a  little  water,  sngar,  and  a  bit  of  butter,  in 

II  stewpan  over  a  slow  fire ;  add  sugar  enough  to 
en  the  quantity  of  apples  required  for  the  tart, 
ome  grated  lemon-peel;  cover  the  tart  with  puff- 
first  placing  a  band  of  paste  upon  the  wetted 

)f  the  dish,  and  then,  after  wetting  the  band,  place 
iver  upon  its  place,  and  having  pressed  it  down  all 
,  cut  the  edge  evenly  all  round,  scollop  it  with 
Ekck  of  a  knife ;  decorate  the  top  with  leaves  of 
;  egg  it  over  and  bake  it ;  and  when  done,  dredge 
r  with  sugar,  and  salamander  it. 

No.  804.— PEAB  TABT. 

nellow  pears  be  used  for  the  purpose,  the  fore- 
instructions  may  be  foUowerf;  but  if  rtewing 

are  made  use  of,  they  must  first  be  stewed  with  a 

water,  sugar,  and  a  few  cloves  and  lemon-peel, 
the  pears  are  cold,  put  them  in  the  dish  ;  use  tart- 

to  cover  it,  and  half  bake  it ;  sprinkle  it  over  with 
and  white  of  egg  whisked  together ;  shake  sifted 
over  the  surface,  and  put  it  back  in  the  oven  to 

baking  of  a  light  colour. 

No.  805.— FBUrr  TABT8  IN  GENERAL. 

en  the  larger  kinds  of  stone  fruits  are  used  for 
ig  tarts,  such  as  peaches,  apricots,  <fec.,  the  stones 
be  taken  out  and  cracked,  and  the  kernels  placed 
;he  top  of  the  fruit  in  the  dish.  Add  a  spoonful  of 
,  and  sugar  enough  to  sweeten ;  cover  with  tart- 

and  finish  as  in  the  preceding  case. 

making  cherry  or  damson  tarts,  follow  the  same 
ions,  except  that  the  stones  should  not  be  re- 

>seberrie6,  currants,  raspberries,  and  mulberries, 
»e  treated  in  the  same  way. 
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CHAPTER  XXL 

FBITTEBS. 


No.  806.— APPLE  FBITTEB& 

Cut  the  apples  in  thick  slices ;  scoop  ont  the  cores  with 
a  tin  cutter ;  then  pare  off  the  rind,  and  place  the  pieces 
of  apple  in  a  basin ;  add  a  liqnenr  glass  of  hiandj,  a 
spoonful  of  sugar,  and  grated  lemon-peel ;  and  let  them 
steep  in  this  for  an  hour ;  next,  dip  each  piece  of  apple 
in  some  light  frying  batter  (No.  288),  and  drop  them 
gently  into  some  hot  frying  fat;  turn  them  over  in 
Uiis  lightly  with  a  fork,  and  when  fried  crisp,  and  of  a 
light  colour,  drain  and  dish  them  up  on  a  napkin ;  dredge 
some  sifted  sugar  over  them,  and  serve. 
Pear  fritters  are  made  in  the  same  manner. 

No.  807.— PINE-APPLE  FRITTEBa 

Peel  the  pine  apple;  cut  it  in  thick  slices;  divide 
these  into  fingers ;  steep  them  with  a  little  maraschino 
for  an  hour ;  and  use  frying  batter  (No.  289).  Finish 
fritters  as  in  No.  806. 

No.  808.— ORANGE  FRITTERS. 

Cut  the  oranges  in  halves ;  use  a  sharp  knife  to  re- 
move the  peel  and  the  pith,  and  pick  out  the  pips; 
steep  the  pieces  of  oranges  in  a  liqueur  glass  of  brandy 
and  a  spoonful  of  sugar  for  an  hour ;  and  when  about  to 
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lem,  let  them  first  be  draiiied  on  a  sieye,  dipped  sepa- 
J  in  the  batter  (No.  288),  and  fried  in  the  usual  way. 

No.  809.— PEACH  FRTTTEBa 

t  the  peaches  in  quarters ;  remove  the  skins ;  steep 
)ieces  in  a  glass  of  noyeau  and  a  little  sugar  for 
3ur ;  then  drain  them ;  dip  each  piece  in  German 
g  batter,  No  289 ;  fry  the  mtters  of  a  light  colour, 
risp ;  and  having  dndned  them,  let  them  be  placed 
der  on  a  bakingnsheet,  dredged  over  with  sifted 
',  salamandered  and  dished  up  without  a  napkin,  and 
some  custard-whip,  No.  99,  poured  round  them.  All 
(  of  stone  fruit  are  to  be  treated  in  the  same  manner. 

No.  810.— CINTRA  FBITTEB& 

lese  are  prepared  from  remains  of  Brioche,  Baba, 
)i^gne,  or  any  other  cake ;  whichever  is  used  foi 
lurpose  should  be  first  cut  in  slices  a  quarter  of  an 
thick,  and  stamped  out  with  a  round  tin  cutter  the 
)f  a  crown-piece,  placed  flat  in  a  dish,  and  soaked 
the  following  mixture :  a  gill  of  cream,  an  ounce 
gar,  a  tablespoonful  of  orange  flower-water.  Pre- 
tty to  frying  these  fritters,  let  them  be  dredged 
with  flour,  when  fried  of  a  light  colour ;  dish  them 
itbout  a  napkin,  and  pour  some  diluted  preserve  of 
cind  most  convenient  round  the  base. 

No.  811.— SPANISH  PUFFS. 

kke  some  paste  as  shown  in  No.  761,  and  with  the 
rs  or  with  a  teaspoon  lay  this  out  in  the  form  of 
1  balls,  the  size  of  small  walnuta,  on  sheets  of 
red  paper ;  these  being  held  at  one  end,  must  be 
ireed  in  hot  frying  fat  to  be  gently  shaken  off. 
ley  are  fr}'ing,  they  are  to  be  carefully  moved  about 
a  draining  spoon,  until  they  are  done  of  a  light 
r,  and  have  increased  four  times  their  original  size ; 
must  then  be  drained  on  a  wire  sieve,  dished  up  on 
)kin,  some  sugar  dredged  over  them,  and  served 
idiately. 
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No.  812.— CU8TABD  FRITTEB8. 

Boil  a  pint  of  milk  with  cinnamon  and  lemon,  add 
four  ounces  of  sugar,  one  ounce  of  ilour,  a  grain  of  salt, 
and  six  eggs ;  beat  all  together,  and  steam  this  custard 
in  a  plain  mould  previously  spread  inside  with  butter; 
and  when  done  firm,  and  quite  cold,  let  it  be  carefullT 
cut  into  square  pieces,  dipped  in  frying  batter  in  which 
there  has  been  mixed  a  little  cream,  and  dropped  se- 
parately in  hot  frying  fat;  when  they  have  attained  a 
light  colour  all  over,  drain  and  dish  them  up  with  some 
kind  of  preserve  round  the  base. 

No.  813.— P0BTUGUE8E  FRITTERS. 

Put  six  ounces  of  rice  into  a  pint  of  milk,  four  ounces 
of  sugar,  two  ounces  of  butter,  cinnamon,  and  lemon-peel ; 
boil  tbia  very  gently  over  a  slow  fire  for  about  tnree- 
qiiartors  of  an  hour,  by  which  time  the  rice  vriW  have 
entirely  absorbed  all  moisture.  Mix  in  three  yulks  of 
eggSf  and  then  make  up  this  preparation  of  rice  info 
balls  the  size  of  large  walnuts — introducing  in  the 
centre  of  each  a  teaspoonful  of  orange-marmalade ;  egg 
and  crumb  them  over  carefully,  and  as  you  do  so,  plate 
them  in  a  wire  frying  basket,  and  immerse  them  in  hot 
frying  fat.  As  soon  as  they  have  attained  a  light  colour, 
drain  and  dibh  them  up  on  a  napkin ;  sugar  them  over, 
and  serve. 


No.  814.— PUDDJNG  FRITTERS. 

These  are  prepared  with  remains  of  any  kind  of  custard 
puddings — such  as  cabinet,  ground  rice,  arrowroot,  Acm 
or  oven  plum  pudding.  The  pudding  intended  to  be 
used  for  the  purpose  should  be  cut  in  neat  squares, 
egged  over  and  bread-crumbed,  and  being  fried  of  a 
light  colour,  may  be  dished  either  with  or  without 
preserve. 


HOUHIKMBCTB'B  AMD  BUTL1B*0  AB8I8TAHT.  861 

No.  815.— GERMAN  FBITTER& 

As  a  matter  of  economy  and  convenience,  it  is  cus- 
•maiy  to  serve  these  fritters  only  when  yon  have  had 
^casion  to  prepare  brioche-paste  for  other  purposes ;  in 
hich  case,  about  twelve  ounces  of  the  paste  should  be 
)pt  in  reserve,  and  used  as  follows : — Boll  out  the 
iste  to  the  thickness  of  a  penny-piece ;  moisten  this 
ightly  with  a  paste-brush  dipped  in  water;  place 
oall  balls  of  preserve  upon  this,  at  distances  of  two 
iches  from  each  other ;  cover  over  with  some  of  the 
me  paste  rolled  out  thin,  similarly  to  the  first  piece ; 
ith  the  edge  of  the  thumb  press  down  all  round  each 
mp  of  preserve ;  stamp  these  out  with  a  round  tin 
itter,  and  as  you  do  so,  place  them  in  rows  on  sheets 
'  buttered  paper  upon  a  baking-sheet,  and  fry  them  in 
)t  frying  fat,  of  a  light  colour  ;  when  done,  dish  them 
I  a  napkin ;  dredge  them  over  with  cinnamon  pounded 
ith  sugar,  and  serve. 


853  THB  OOOX*0  GUID^  AMD 


CHAPTER  XXn. 
SOUFFLSS  AND  OMELETS. 


No.  816.— POTATO  FLOUB  SOUFFLE. 

Pttt  six  ounces  of  potato-floor  into  a  stewpaa  with 
ten  ounces  of  pounded  sugar,  four  ounces  of  Dutter,  a 
teaspoonful  of  salt,  the  riud  of  a  lemon,  or  an  orange 
rubbed  on  sugar,  and  a  pint  of  milk  or  oream ;  mix, 
and  stir  this  over  the  Are  until  it  boils,  taking  care  to 
stir  it  briskly  so  as  to  keep  the  butter  smooth:  then 
add  six  yolks  of  eggs,  and  the  whites  of  eight  or  ten 
whisked  into  a  Arm  substantial  froth.  Mix  lightly 
together,  and  with  this  All  a  souffle-dish  lining,  round 
which  has  been  secured  a  high  band  of  buttered  paper, 
to  prevent  the  batter  from  falling  over  the  sides  as  it 
rises  in  the  oven ;  place  the  souffl^  on  a  baking-sheet  in 
an  oven  of  moderate  heat,  taking  care  to  move  it  round 
occasionally  so  that  it  may  receive  the  heat  equally  on 
all  sides.  Three-quartera  of  an  hour  will  suffice  to 
bake  a  souffle  of  this  size ;  and  if  these  directions  are 
attended  to,  it  should  make  its  appearance  on  the  dinner- 
table  as  high  again  as  the  souffl^dish.  For  a  pattern  of 
this  dish,  see  Angefl's  Illustrations. 

Note. — Souffles  of  arroMrroot,  tapioca,  sago,  ground 
rice,  and  all  other  kinds  of  farinaceous  substances,  are 
also  capable  of  being  made  into  souffles,  by  foUowing 
the  foregoing  instructions. 
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No.  817.— SOUFFLB  OF  BICE. 

« 

Wash  four  ounces  of  rice,  and  boil  it  in  water  for  five 
minutes ;  then  put  it  in  a  stewpan  with  a  pint  of  milk, 
six  ounces  of  sugar,  two  ounces  of  butter,  a  little  salt, 
and  any  kind  of  flavouring,  such  as  lemon,  orange, 
Tanilla,  sherry,  or  any  kind  of  liqueur  or  orange-flower 
water.  A  very  small  quantity  of  any  one  of  these  will 
8ii£Sce  for  ihe  purpose.  Put  the  lid  on  the  stewpan, 
set  the  rice  to  simmer  very  slowly  over  a  slackened  fire 
after  it  has  boiled,  and  in  about  an  hour's  time,  it  will 
have  absorbed  all  the  milk,  and  have  become  quite  soft. 
Six  yolks,  and  nine  whites  of  eggs  whipped  firm,  must 
then  be  lightly  mixed  in  with  the  rice,  and  baked  in  a 
souffl^ish.  as  directed  in  the  preceding  case.  Failing 
the  Bouffl^dish,  a  thin  earthenware  basin,  or  deep  pie- 
dish,  may  be  substituted  for  baking  the  souffle  in. 

No.  818.— C50FFEB  SOUFFLE. 

To  six  ounces  of  flour  add  ten  ounces  of  sugar,  a 
little  salt,  two  ounces  of  butter,  half  a  pint  of  strong 
coffee,  and  half  a  pint  of  cream ;  stir  together  briskly 
over  the  fire  until  it  boils ;  and  then  work  in  six  yolkis 
of  eggs,  and  mix  in  lightly  the  whisked  whites  of  nine 
^gs :  bake  the  souffle  as  directed  in  No.  816. 

Note. — Chocolate  souffle  are  made  as  above,  sub- 
stituting four  ounces  of  grated  chocolate  for  the  half 
pint  of  coffee,  and  adding  half  a  pint  of  milk. 

No.  819. -FRUIT  SOUFFLE. 

Bemove  the  stones  from  a  dozen  ripe  apricots,  and  put 
the  apricots  in  a  stewpan  with  half  a  pound  of  nugar  and 
half  a  pint  of  water  ;  boil  this  over  the  fire — stirring  the 
while  with  a  wooden  spoon  until  the  fruit  is  dissolved, 
and  then  rub  it  through  a  tammy  or  sieve :  use  this 
to  mix  with  four  ounces  of  flour  and  two  ounces  of 
butter,  and  half  a  pint  of  cream,  and  having  stirred  the 

2  A 
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mixture  over  the  fire  as  in  the  foregoing  case,  finish  the 
souffle  in  the  same  manner. 

i^o^.— ^nffl^s  may  be  made  with  all  kinds  of  fruits 
prepared  in  the  same  way. 

No.  820.— OMELETTE  SOUFFLE. 

Put  six  yolks  of  eggs  in  a  basin  with  six  ounces  of 
pounded  sugar,  a  little  salt,  a  tablespoonful  of  flour, 
and  any  of  the  following  flayourings:  orange-flower 
water,  grated  lemon-peel,  orange-peel,  vanilla,  or  cin- 
namon :  work  these  ingredients  with  a  w%>oden  spoon 
into  a  creamy  batter,  and  then  mix  in  lightly  nine 
whisked  whites  of  e^s;  pile  this  on  an  earthen  dish, 
or  a  silver  dish,  bake  it  in  the  oven  for  a  quarter  of  an 
hour,  sprinkle  sugar  over  it,  and  serve. 

Na  82L-PLAIN  PANCAKES. 

Mix  in  a  basin  with  a  spoon  four  ounces  of  flour, 
four  eggs,  a  little  salt,  a  few  ratifias,  some  grated  lemon- 
peel,  and  pint  of  milk  or  cream ;  and  fry  spoonfuls  d 
this  batter  with  a  little  butter  in  small  frying-pans 
over  a  clear  ^q  ;  the  pancakes  must  be  fried  on  c)oth 
sides,  and  when  done,  folded  up  with  sugar  inside,  and 
dished  up  on  a  pancake-drainer  on  its  dish,  to  allow  of 
all  grease  to  run  off  from  them. 

Note, — For  a  pattern  of  the  pancake^drainer,  see 
Angeirs  Illustrations. 

French  pancakes  are  made  by  introducing  some  pi^ 
nerve  in  the  ordinary  panoakes. 
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CHAPTER  XXm. 

DIFFERENT  KINDS  OF  PUDDINGS. 


No.  822.— BROWN-BREAD  PUDDING. 

Oiirr  ready  the  following  ingredients :  three-qnarteis  of  a 
ponnd  of  dry  brown  bread-cnimbe,  six  ounces  of  pounded 
sugar,  half  a  pint  of  whipped  cream,  some  grated  lemon- 
peel,  pounded  cinnamon,  one  pound  of  morel  cherries, 
and  eight  eggs.  Mix  these  ingredients  together  in  a 
basin ;  remembering  that  the  whites  of  ^gs  must  be 
whipped  firm.  Next,  grease  smoothly  the  inside  of  a 
plam  round  mould,  strew  some  brown  bread-crumbs 
therein,  fill  the  mould  with  alternate  layers  of  the  pre- 
paration and  morel  cherries,  bake  the  pudding  cm  a 
baking-sheet,  in  a  moderate  heat,  and  when  done,  turn  it 
out  on  its  dish,  shake  some  cinnamon-sugar  over  it,  pour 
some  cherryHsauce  round  it,  and  serve. 

Note, — This  kind  of  pudding  furnishes  an  excellent 
cold  sweet. 

No.  823.-8EMOLINA  PUDDING. 

Put  half  a  pound  of  semolina  in  a  stewpan  with  bix 
ounces  of  sugar,  four  ounces  of  butter,  a  grain  of  salt,  a 
pint  of  milk,  a  tablespoonful  of  orange-flower  water, 
and  a  few  ratifias ;  stir  this  over  the  fire  until  it 
thickens,  and  keep  stirring  on  the  fire  until  it  ceases 
to  adhere  to  the  sides  of  the  stewpan ;  it  must  then  be 
removed  from  the  fire,  and  after  having  vigoro  ly 
worked  in  six  whole  eggs,  spread  the  inside  of  a        d 

2  A  2 
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mould  with  butter ;  fill  the  mould  with  the  preparation, 
and  steam  the  pudding  in  the  usual  way,  by  placing  it 
upon  a  plate  turned  upside-down  in  a  stewpaa,  and 
surrounded  with  about  three  inches  of  boiling  water; 
the  lid  must  be  put  close  and  the  water  kept  on  the 
gentle  boil,  so  as  to  produce  a  continuous  supply  of 
bteam  with  which  to  cook  the  pudding  through;  this 
will  require  about  an  hour;  and  when  done,  turn  the 
pudding  out  on  its  dish;  pour  some  custard-whip, 
No.  93,  or  some  fruit-sauce,  No.  96,  over  it,  and  serve. 

Note. — All  kinds  of  farinaceous  substances  treated  in 
this  manner  make  excellent  puddings. 

No.  824.— VICTOKIA  PUDDING. 

Put  the  following  ingredients  into  a  basin: — eight 
ounces  of  roughlv-chopped  marrow,  six  ounces  of  flour, 
four  ounces  df  apricot  jam,  four  ounces  of  chopped  apples, 
four  ounces  of  Dread-crumbs,  and  of  dried  cherries  and 
shred  candied-peel, — weighing  altogether  six  ounces; 
four  ounces  of  sugar,  a  teaspoon ful  of  powdered  cinna- 
mon, cloves,  and  nutmeg,  a  pinch  of  salt,  half  a  pint  of 
cream,  a  glass  of  brandy,  and  five  whole  eggs :  mix  well 
together ;  fill  a  buttered  mould  with  this,  tie  it  up  in  a 
cloth  in  the  usual  way,  and  boil  the  pudding  for  an  hour 
and  a  half;  when  done,  turn  it,  dish,  and  serve  with 
whip  sauce.  No.  98. 

No.  824.— GERMAN  PUDDING. 

Prepare  twelve  ounces  of  brioche  cut  up  in  small  dice, 
or  the  etjuivalent  of  crumb  of  bread  or  any  other  cake 
cut  in  the  same  way ;  add  the  grated  rind  of  a  lemon, 
two  ounces  of  sweet- almonds,  and  eight  bitter-almonds 
pounded,  six  ounces  of  sultana  raisins,  a  burnt-sugar  cus- 
tard in  which  there  have  afterwards  been  mixed  sixeggB, 
whipped  raw,  six  ounces  of  sugar,  and  a  glass  of  madeira. 
Mix  altogether,  and  with  this  preparation  fill  a  buttered 
mould ;  steam  the  pudding  in  the  usual  way,  and  when 
turned  out  on  its  dish,  serve  with  whip  No.  93. 
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No.  825— CABINET  PUDDING. 

Spread  the  inside  of  a  mould  with  butter,  and  orna- 
ment the  bottom  and  the  sides  with  dried  cherries,  or 
raisins  and  candied-peel ;  fill  the  mould  with  alternate 
slices  of  sponge-cakes,  and  ratifias,  or  macaroons ;  then 
fill  up  the  mould  with  a  cold  custard  made  with  seven 
^gs  and  a  pint  of  milk  boiled  with  six  oimces  of  sugar, 
a  glass  of  brandy,  and  the  grated  rind  of  a  lemon ;  all 
well  mixed  together;  steam  the  pudding  for  an  hour 
and  a  quarter,  and  when  done,  serve  with  arrowroot  or 
whip  sauce. 

No.  826.— CHESTNUT  PUDDING. 

Put  twelve  ounces  of  chestnut  farina  (Crosse  and 
Blackweirs)  into  a  stewpan,  add  six  ounces  of  pounded 
sugar,  a  spoonful  of  vanilla  sugar,  a  pinch  of  salt,  four 
ounces  of  Dutter,  and  a  pint  of  milk ;  stir  this  over  the 
fire  until  it  thickens,  and  then  quicken  the  motion  of 
the  spoon  until  the  paste  leaves  the  sides  of  the  stewpan  ; 
it  must  then  be  removed  from  the  fire,  and  the  yolks  of 
six  eggs  incorporated  therewith ;  then  mix  in  gently  the 
iix  whites  whipped  firm,  and  use  this  preparation  to  fill 
I  plain  mould  spread  inside  with  butter ;  place  it  on  a 
baking-sheet,  and  bake  it  in  an  oven  of  moderate  heat 
for  about  an  hour;  when  done,  turn  it  out  on  its  dish, 
pour  some  diluted  apricot  jam  round  it,  and  serve. 

No.  827.— GINQEB  PUDDING. 

Put  a  pint  of  milk  in  a  stewpan  vritb  six  ounces  of 
mear  and  six  ounces  of  butter,  and  set  this  on  the  fire 
x>  boil ;  as  soon  as  the  milk  rises,  withdraw  it,  and  throw 
n  half  a  pound  of  flour,  stir  this  quickly  with  a  wooden 
;poon  to  mix  it  well,  and  then  stir  the  paste  over  the 
ire  for  a  few  minutes,  until  it  ceases  to  adhere  to  the 
ides  of  the  stewpan ;  it  must  then  be  withdrawn  from 
he  fire,  and  the  yolks  of  six  eggs,  and  four  ounces  of 
:hopped  preserved  ginger  well  mixed  in  with  it;  after 
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which  gently  incorporate  the  six  whites  whipped  fir 
fill  a  mould  spread  with  butter  with  this ;  steam  the  p 
ding  in  the  usual  way  for  an  hour  and  a  quarter,  a 
serve  with  whip  sauce,  No.  99,  in  which  there  has  Ix 
mixed  the  s^Tup  from  the  ginger. 

No.  828.— PINE-APPLE  PUDDING. 

To  prepare  this  pudding,  it  is  necessary  to  foUow ' 
directions  given  in  the  preceding  number,  substituti 
pine  apple  for  ginger. 

No.  829.— LEMON  PUDDING. 

Put  the  strained  juice  of  six  lemons,  and  the  rind 
three  rubbed  on  lumps  of  sugar,  into  a  basin  with 
ounces  of  bruised  ratifias,  and  six  ounces  of  sugar,  a  p 
of  cream,  ten  yolks  of  eggs,  and  six  whites  whipped ;  a 
a  pinch  of  salt,  and  a  little  grated  nutmeg ;  work  th» 
ingredients  together  for  five  minutes  with  a  whi 
and  then  pour  the  mixture  into  a  pie-dish  already  f 
nished  with  a  thin  border  of  puff-paste  round  the  rim 
the  dish,  and  reaching  half  way  down  to  the  bottc 
Shake  some  biiiised  ratifias  over  the  surface;  set  1 
pudding  on  a  baking-tin,  and  push  it  in  the  oven  to  ba 
for  about  half  an  hour,  of  a  very  light-fawn  colour. 

No.  880.— ORANGE  PUDDING. 

This  is  made  in  the  same  way  as  the  foregoing ;  t 
oi*aiiges  may  bo  used  for  the  purpose,  and  the  rind 
three  to  flavour  the  pudding. 

No.  831.— PLAIN  BREADPUDDING. 

Put  twelve  ounces  of  bread-crumbs  into  a  basin  wi 
six  oimces  of  sugar,  a  pinch  of  salt,  and  the  grated  rii 
of  a  lemon  ;  pour  a  pint  of  boiling  milk  upon  this,  cov» 
it  with  a  plate,  and  allow  it  to  soak  for  a  quarter  of  t 
hour;  next,  add  four  whole  eggs;  mix  well  togetbe 
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and  use  this  preparation  to  fill  a  buttered  mould  or 
basin,  and  stctftm  the  pudding  as  usual;  when  done, 
serve  with  arrowroot  sauce,  No.  97. 

No.  832.— KU8K  PXJDDING. 

This  is  prepared  as  in  the  previous  number,  substi- 
tnting  eight  ounces  of  rusks  for  the  bread-crumbs. 

No.  833.— APPLE  PUDDING. 

Peel  a  dozen  good  apples,  cut  them  in  small  quarters, 
remove  the  cores,  toss  them  in  a  sautapan  over  a  slow 
fire,  with  a  pat  of  butter,  a  little  nutmeg,  grated  lemon- 
peel,  and  four  ounces  of  sugar ;  and  as  soon  as  the  apples 
beoome  slightly  softened,  set  them  aside  to  cool ;  next, 
line  a  pudding-basin  with  suet-paste ;  fill  it  with  the 
apples,  cover  it  in  with  paste,  tie  the  pudding  up  in  a 
cioih,  and  boil  it  for  an  hour  and  a  half. 

No.  834.— PLUM  PUDDING. 

Put  the  following  ingredients  in  a  basin: — three- 
quarters  of  a  pound  of  raisins,  a  like  quantity  of  currants, 
six  ounces  of  candied  mixed-peel,  one  pound  of  chopped 
beef-suet,  four  ounces  of  chopped  apples,  one  pound  of 
flour,  six  ounces  of  bread-crumbs,  half  a  pound  of  moist 
so^ar,  five  eggs,  half  a  pint  of  milk,  a  glass  of  brandy, 
half  an  ounce  of  pounded  cloves,  cinnamon,  and  grated 
nutmeg,  and  a  few  coriander-seeds,  a  teaspoonful  of  salt, 
and  some  grated  lemon-peel ;  mix  thoroughly,  and  boil 
the  pudding  either  in  a  cloth  or  in  a  basin,  or  a  plain 
mould,  for  four  hours  and  a  half;  and  when  done,  seno 
with  whip  sauce.  No.  93. 

No.  835.— TAPIOCA  PUDDING. 

Put  ten  ounces  of  tapioca  into  a  stewpan  with  a  quart 
of  n'ilk,  six  ounces  of  sugar,  two  ounces  of  butter,  a 
pinch  of  salt,  and  some  grated  lemon-peel ;  stir  this  over 
the  &re  until  it  boils,  then  withdraw  it ;  add  four  eggs ' 
mix  well,  and  bake  for  half  an  hour  in  a  pie-disb. 
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Note. — If  the  whites  are  whipped  separately 
gently  mixed  in  with  the  prepamtion,  the  pnddii 
be  muoh  lighter.  All  kinds  of  fisainaceoiia  snhc 
may  be  prepared  as  above. 

No.  836.— BASPBEBBT-ROLL  PUDDING. 

First,  make  a  pound  of  suet-paste  in  .the  foil 
manner  : — mix  one  pound  of  flour  with  half  a  po 
chopped  suet,  a  good  pinch  of  salt,  one  ^g,  and 
half  a  pint  of  milk ;  roll  the  paste  up  into  a  ba 
then  roll  it  out  with  a  rolling-pin  in  the  same  mas 
you  would  puff-paste,  and  give  it  four  turns ;  this  x 
plished,  roll  the  paste  out  square,  to  the  thicki 
rather  less  than  a  quarter  of  an  inch ;  spread  som* 
berry,  or  any  other  kind  of  jam,  all  over  this  \« 
allowing  it  to  reach  the  edges  of  the  paste  ;  an( 
proceed  to  roll  it  up,  so  as  to  fold  the  jam  i 
wet  the  ends  of  the  pudding,  press  them  se 
together,  spread  out  a  cloth  on  the  table,  grease  i 
butter,  strew  some  flour  over  this,  place  the  pi 
at  the  edge  of  the  cloth  fronting  you,  and  roll  tb( 
ding  up  tight  in  it ;  tie  the  ends  with  string,  pui 
plenty  of  boiling  water,  and  boil  it  for  an  hour 
half ;  when  turned  out  of  the  cloth,  cut  it  up  in 
dredge  them  over  with  cinnamon-sugar,  dish  up 
in  a  pile,  and  serve  with  cold  cinnamon  and  1 
custard. 

No.  837.— MUFFIN  PUDDING. 

Boil  a  pint  and  a  half  of  milk  or  cream  with  a 
of  salt,  six  ounces  of  sugar,  six  bruised  bittor-ah 
and  a  bit  of  cinnamon  and  lemon-peel ;  and  whc 
has  become  partially  cold,  mix  in  six  whole  egg 
strain  this  cold  custard  into  a  basin;  next,  cut 
four  muffins  or  crumpets  into  fingers,  and  lay  th 
rows  on  a  dish,  and  with  a  spoon  pour  enough 
custard  over  the  pieces  of  muffin  to  thoroughly 
them  through.     You  then  spread  the  inside  of  a 
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>uld  with  butter,  and  decorate  the  sides  and  bottom 
th  candied-peel ;  place  a  close  layer  of  the  steeped 
igers  of  muffin  at  the  bottom  of  the  mould ;  spread  a 
in  layer  of  orange-marmalade  upon  this,  then  another 
^er  of  muffin,  and  so  on,  until  the  mould  is  filled ;  after 
is  you  add  a  small  glass  of  brandy  to  the  remainder 
the  custard,  and  pour  it  very  gently  into  the  pudding- 
)uld ;  steam  the  pudding  idowly  for  an  hour  and  a 
arter,  and  when  on  its  dish,  serve  with  almond  whip, 
u  93. 
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CHAPTER  XXIV. 

JELLIES  IN  GENERAL 


No.  83S.--CALF^FEEr  JELLT. 

Split  four  calTs  feet,  and  put  tbem  on  to  boil  in  a  gal- 
lon of  water ;  Bkim  them  well,  and  set  them  to  contmoe 
gently  boiling  for  about  four  hours,  by  which  time  the 
water  will  be  reduced  to  half  its  first  quantity;  then 
strain  the  stock  through  a  sieve  into  a  basin^  and  when 
it  has  become  cold,  and  set  in  a  firm  jelly,  scrape  off  the 
grease,  wash  the  surface  of  the  calf  s  feet  stock  with  a 
little  scalding  water,  and  after  throwing  this  away,  dab 
it  over  with  a  clean  cloth,  and  put  the  stock  into  a  stew- 
pan  with  two  pounds  of  sugar,  the  juice  of  twelve  lemons, 
the  rind  of  six,  a  bruised  stick  of  cinnamon,  and  twenty 
coriander-seeds ;  set  this  on  the  fire  to  dissolve,  and  then 
add  six  whites  of  eggs  well  whisked  with  half  a  pint  of 
water,  and  continue  whisking  the  jelly  on  the  fire  nntiJ 
it  begins  to  hoil ;  you  then  add  a  pint  of  sherry,  put  the 
lid  on  with  some  live  embers  of  charcoal  upon  it,  and 
allow  it  to  simmer  slowly  by  the  side  of  the  stove  for 
twenty  minutes  longer,  and  then  pour  it  into  a  jelly-bi^g 
(see  Adams'  Illustrations),  with  a  basin  placed  under  it 
to  receive  the  jelly  as  it  passes  through  it,  and  keep 
putting  it  back  through  the  bag  until  it  passes  quite 
bright  and  clear ;  when  all  the  jelly  has  passed  thronglL 
put  it  away  in  basins  to  be  used  according  to  directions 
or  convenience. 


i 
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No.  839.— GELATINE  JELLY. 

To  fonr  ounces  of  gelatine  (to  be  had  of  all  grocers), 
add  three-quarters  of  a  pound  of  sugar,  three  pints  of 
water,  the  juice  of  six  lemons,  and  the  peel  of  two,  a  bit 
of  cinnamon,  and  a  few  coriander-seeds ;  stir  this  on 
the  fire  until  the  gelatine  is  dissolved ;  then  add  three 
whites  of  eggs  whipped  with  a  gill  of  water,  and  con- 
tinue stirring  the  jelly  on  the  £*e  until  it  boils,  and 
then  lift  it  off  to  the  side,  cover  it  over,  and  aUow  it  to 
oontinue  gently  boiling  for  about  five  minutes :  it  must 
then  be  run  through  a  jelly-bag  as  in  the  preceding 
case,  and  either  put  in  a  mould  to  be  set  in  rough  ice, 
or  else  kept  for  other  uses,  as  will  be  hereafter  indi- 
cated. 

No.  840.— ORANGE  JELLY. 

Bub  the  rind  of  six  oranges  upon  lumps  of  loaf-sugar, 
and  put  these  in  a  basin  with  the  juice  of  twelve ;  add 
a  pint  of  clarified  syrup,  No.  842,  and  two  ounces  of 
dimfied  isinglass,  or  gelatine;  mix,  and  set  the  jelly  in 
a  mould  in  rough  ice.  AVhen  about  to  send  to  table, 
dip  the  mould  in  hot  water,  turu  it  upside-down  on  its 
dish ;  lift  off  the  mould,  and  serve. 

No.  841.— LEMON  JELLY. 

This  is  prepared  in  the  same  manner  as  the  fore- 
going ;  but  there  is  also  another  way  of  making  lemon 
jelly  bright : — ^put  the  juice  of  six  lemons  and  the  peel 
of  three  in  a  stewpan  with  two  ounces  of  gelatine, 
half  a  pound  of  sugar,  and  a  pint  of  water;  dissolve  this 
by  stirring  it  on  the  fire,  and  then  add  three  whites  of 
eggs  whipped  with  a  gill  of  water ;  whisk  the  jelly  on 
the  fire  until  it  boils  for  three  minutes,  and  then  run 
it  several  times  through  the  bag;  and  when  it  runs 
bright,  put  it  in  its  mould,  and  set  it  in  rough  ice. 

No.  842.— TO  CLARIFY  SYRUP. 

To  three  x>ounds  of  loaf-sugar,  add  a  quart  of  water, 
and  half  a  white  of  egg ;  whisk  all  together  in  a  stew- 
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pan  or  sugar-boiler,  and  set  it  to  boil  gently  for  five 
minutes,  adding  occasionally  a  little  cold  ^water ;  and 
then  strain  it  througli  a  napkin  into  a  baain. 

Sugar  BO  clarified  will  prove  on  trial,  with  a  fljrap- 
gauge,  to  be  of  twenty-eignt  degrees'  strength. 

No.  843.— TO  CLAMFY  I8INQLASS. 

The  best  isinglass  comes  &om  Rnssii^— the  finest  from 
Archangel ;  there  are  many  spurious  imitations  manu- 
factured in  England — all  more  or  less  impossible  to 
clarify :  these  kinds  of  isinglass  are  all  more  or  less 
worthless,  and  are  easily  detected  from  their  extreme 
whiteness,  and  fine,  paper-like,  shred  appearanoe; 
while  genuine  isinglass,  whether  in  sheets  or  shred, 
presents  all  the  appearance  of  a  dull,  dingy,  semi-opaque 
looking  hard  skin.  The  spurious  isinglass  is  almost 
instantly  dissolved  by  merely  stirring  it  in  boiling 
water,  while  genuine  isinglass  requires  half  an  hoars 
gentle  boiling  to  dissolve  it. 

When  about  to  clarify  isinglass,  it  is  necessary — first, 
to  cut  it  in  shreds,  and  put  it  in  a  very  clean  stewpan, 
in  the  proportion  of  an  ounce  of  isinglass  to  half  a  pint 
of  cold  water ;  stir  this  on  the  fire  until  it  boils,  and 
then  set  it  down  by  the  side  to  boil  gently  for  half  an 
hour ;  a  few  minutes  before  it  is  removed,  add  a  lamp 
of  sugar,  a  teaspoonful  of  wood-vinegar,  and  a  little 
cold  water;  stir  all  together,  and  remove  the  scum 
as  it  rises  to  the  surface ;  and,  at  the  end  of  the  time, 
strain  through  a  sieve,  or  napkin,  for  use. 

No.  844.— PINE-APPLE  JELLY. 

Peel  a  pine  apple  of  about  a  pound  weight ;  pick  aoi 
the  specks,  cut  it  up  in  slices,  and  put  these  in  a  basia 
(Clarify  twelve  ounces  of  sugar  with  a  pint  of  water,  the 
juice  of  two  lemons,  and  half  a  white  of  egg ;  strain  the 
syrup  upon  the  pine-apple,  and  boil  both  together  for 
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ten  minntes.  Next,  stium  the  pine-apple  syrap  tbrongb 
A  napkin  into  a  basin ;  add  two  otinceH  of  clanfied  isin- 
glass.  No.  843,  or  a  like  quantity  of  gelatine,  No.  839 ; 
set  a  mould  in  rough  ice,  poor  three  spoonfuls  of  the 
jellj  at  the  bottom  of  the  mould,  and  when  this  has 
become  set  firm,  plaoe  thereon  a  neatly-arranged  row  of 
slices  of  the  pine-apple ;  then  add  more  jelly,  and  when 
this  has  also  become  set  firm,  repeat  the  pine  apple  and 
the  jelly  until  the  mould  is  filled  up ;  and  when  set 
^uite  firm  all  through,  and  about  to  be  sent  to  table,  dip 
it  in  hot  water,  and  turn  the  jelly  out  upon  its  dish. 


No.  845.— CXJBRANT  AND  RASPBERRY  JELLY. 

Pick  the  stalks  from  a  quart  of  red  currants  and  a 
pottle  of  raspberries ;  put  both  fruits  in  a  basin  with 
three-quarters  of  a  pound  of  sifted  sugar,  and  half  a  pint 
of  spring-water ;  bniise  all  well  together,  and  then  pour 
the  whole  into  a  suspended  jelly-bag,  in  order  that 
the  juice  may  filter  through  perfectly  bright ;  to  attain 
this  result  it  is  necessary  that  the  juice  should  be  passed 
several  times  through  the  bag ;  and,  when  all  the  juice 
has  passed,  add  thereto  either  two  ounces  of  clarified 
isinglass.  No.  843,  or  the  same  quantity  of  gelatine, 
No.  839  ;  mix,  and  having  set  the  mould  in  ice,  when 
quite  firm,  serve. 


No.  846.— STRAWBERRY  JELLY. 

First,  bruise  half  a  pound  of  red  currants  in  a  basin 
with  a  gill  of  spring-water ;  add  two  pottles  of  scarlet 
strawberries ;  pour  a  pint  of  hot  syrup.  No.  842,  to  these ; 
oover  the  basin  with  a  plate,  and  allow  the  infusion  to 
stand  in  a  cool  place  for  a  couple  of  hours,  and  then 
strain  it  through  a  jelly-bag  into  a  basin;  add  two 
ounces  of  isinglass,  or  gelatine,  and  finish  this  jelly  by 
garnishing  the  mould  with  large  strawberries  in  the 
manner  indicated  for  pine-apple  jelly. 
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jVb««. — Strawberry  jelly,  aa  well  aa  onrrant  jelly,  are 
used  as  an  excellent  fonndation  for  making  peaoh,  neo- 
tarine,  and  all  kinds  of  fruit  jellies.  Jemes  prepared 
with  fruit  juices  are  cooling,  as  well  as  refreshing,— 
and  will  prove  more  agreeable  to  ladies  in  summer 
than  when  prepared  with  wine  or  liqueurs. 


No.  847.-MAOEDOIKE  OF  FBUTTS. 

Any  kind  of  bright  jolly,  flavoured  with  maraschino, 
noyeau,  or  kirsoh,  serves  for  this  purpose ;  it  is  neces- 
sary, first,  to  set  a  mould  in  ice,  and  to  fill  it  with 
alternate  groups  of  different  kinds  of  fruit  and  layers  of 
jelly, — the  larger  fruit  used  for  Mao^oines  should  be 
cut  in  pieces. 

No.  848.— FBUn  JELLIES  lOED. 

These  constitute  a  species  of  jellies  never  before  intro- 
duced to  general  notice :  they  are  prepared  in  the  first 
instance  nearly  in  the  same  manner  as  directed  for 
making  all  the  preceding  fruit  jellies,  with  this  differ- 
once,  that  when  fruit  or  liqueur  jellies  are  intended 
to  bo  partially  frozen,  two-thirds  only  of  the  usual 
quantity  of  isinglass  must  be  used ;  while  it  is  neces- 
sary to  add  one-third  more  of  sugar,  to  compensate  for 
the  action  of  refrigeration,  which  tends  to  lessen  the 
sweetness. 

As  an  example  for  the  preparation  of  frozen  jellies,^ 
let  it  suflSce  to  say,  that  the  mould  must  be  set  in  plen^ 
of  rough  ice  mixed  with  salt ;  and,  soon  as  the  jelly  « 
poured  into  the  mould,  a  stewpan  lid  is  to  be  placed 
upon  it,  and  the  whole  is  to  be  covered  in  with  more 
ice  and  salt.  The  jelly  must  be  frozen  in  this  manner 
for  an  hour  only ;  in  order  that  when  turned  out  and 
sent  to  table,  the  interior  may  yet  remain  sofL  Cold, 
or  scarcely  tepid,  water,  must  be  used  to  dip  the  mould 
in,  when  about  to  turn  these  jellies  out  on  their  dish* 
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Very  bright  jeXtj  only  sboold  be  tned  for  this  pnr- 
poee;  amd  »  plmin  mould,  witboat  *  pope  or  cjliuler, 
ubest  calcolated  to  show  tbe  fruits ;  Uteae  sboold  be 
ao  pUoed  in  tbe  mould,  as  wben  tbe  jeOy  is  tnmed  out 
man  its  disb,  to  resemble  tba  woodcoL  Tbis  is  to  be 
effected — ^first,  by  placing  tbe  mould  in  ice  in  tbe  usual 
way,  and  tben.  after  haiii^  prepared  a  layer  of  jell; 
at  tbe  bottom  of  the  moold — neurlj  an  incb  thick,  and 
wben  it  haa  become  set  firm,  pnttiiig  in  the  &tiit  in- 
tended to  snrmonnt  the  group,  and  then,  as  the  jelly 
added  to  SBf^rt  tbis  in  its  dedred  positioD  becomes 
set,  oontinning  to  plaoe  the  other  fruits  until  the  group 
is  completed  :  fill  up  the  mould  with  Jelly,  and  when 
set  film,  tarn  it  out  on  its  dish. 

No.  850.-HA£ASCHmO  JELLT. 
To  one  pint  of  clarified  synm,  add  two  ounoea  of 
elarified  innglMB,  the  joioe  of  a  Lemon,  and  a  wiu' 
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of  maraBcbiuo ,  mix,  and  pour  into  a  jelly  mould  set  ii 

rough  ice ;  and  when  the  jelly  is  set  firm,  turn  it  out 

on  its  dish. 

No.  851.— KOYEAU  JELLT. 

This,  and  all  other  liqueur  jellies,  are  prepared  in  the 
same  manner  as  th^  foregoing. 

No.  852.— BU8SIAN  JELLT. 

This  is  made  from  the  remains  of  any  kind  of  jelly, 
which,  after  it  has  heen  dissolved  in  a  hasin  over  hot 
water,  must  he  vigorously  whisked  upon  rough  ioe — 
into  a  creamy  finoth,  and  immediate^  poured  into  a 
mould  set  in  ice. 

No.  853.— PUNCH  JELLY. 

Put  the  following  ingredients  into  a  stewpan:  four 
ounces  of  gelatine,  ten  ounces  of  sugar,  a  gill  of  hrandy, 
a  gill  of  rum,  the  juice  of  six  lemons,  the  peel  of  three, 
a  stick  of  cinnamon,  twelve  cloves,  twenty  coriander- 
sccds,  and  half  a  nutmeg  grated ;  add  a  pint  of  water 
and  four  whites  of  eggs,  well  whisked  together ;  whisk 
the  jelly  on  the  fire  until  it  hoils,  and  then  allow  it  to 
stand  clown  by  the  side,  with  the  lid  on,  containing 
live  embers  of  charcoal,  for  about  a  quarter  of  an  hour; 
pour  the  jelly  through  the  bag  several  times,  until  it 
runs  bright,  and  when  all  has  run  through,  set  in  its 
mould  in  rough  ice. 

No.  854.— PANACHEE  JELLY. 

Prepare  any  kind  of  jelly,  one-half  of  which  should 
be  (coloured  pink  with  a  few  drops  of  prepared  cochi- 
neal ;  while  the  remainder  should  be  perfectly  whit«, 
or,  at  any  rate,  free  from  colour.  Fill  a  mould  im- 
bedded in  rough  ice,  with  alternate  layers  of  the  pink 
and  white  jelly,  remembering  that  each  layer,  about 
halt  an  inch  thick,  must  be  allowed  to  become  set  firm 
before  any  more  jelly  is  poured  upon  it ;  when  the 
mould  is  filled  in  this  manner,  and  the  jelly  is  quite 
firm,  it  may  be  turned  out  on  its  dish. 
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No.  855.— ORANGES  FILLED  WITH  JELLT. 

First,  with  a  tin  cutter  about  half  an  inch  in  dia- 
meter, make  an  incision  on  the  stalk  end  of  an  orange ; 
remove  the  oircnlar  piece  of  peel  thus  cut  through,  and 
then,  with  the  handle-end  of  a  teaspoon,  proceed  to 
work  out  all  the  juice  and  fibres  of  the  fruit;  then 
soak  the  emptied  oranges  in  cold  water  for  an  hour,  and 
with  the  point  of  the  finger  jou  will  be  able  entirely 
to  free  the  inside  of  the  orange  from  any  remaining 
portion  of  the  fibrous  parts  of  the  fruit,  thus  leaving 
the  interior  pith  perfectly  clean  and  smooth.  It  is 
necessary  to  leave  the  oranges  when  emptied  in  the 
water  for  an  hour  or  so,  to  harden  their  rind ;  at  the  end 
of  that  time  they  must  be  drained  upside-down  upon  a 
sieve,  so  as  to  admit  of  their  being  freed  from  all  mois- 
ture inside.  Pound  some  rough  ice,  and  place  it  in  a 
deep  dish,  and  arrange  the  empty  oranges  in  rows 
(taking  care  to  stop  up  any  crevices  or  holes  with  bits 
of  butter);  fill  one-half  with  pink  jelly,  and  the  re- 
mainder with  white ;  or,  for  variety  sake,  each  orange 
may  be  filled  with  alternate  layers  of  different-coloured 
jellies  or  creams.  When  the  jelly  is  set  firm  in  the 
oranges,  they  are  to  be  wiped  with  a  napkin,  cut  in 
quarters  with  a  sharp  knife.  W  hen  built  up  with  green 
leaves  between  each  qnarter,  they  form  a  very  pretty 
dish. 

No.  ^6.— LEMONS  TILLED  WITH  JELLT  OB  CREAM. 

Proceed  to  empty  the  lemons  in  the  manner  indicated 
for  oranges,  and  fill  them  witii  different-coloured  jelly, 
or  cream,  or  blane-manger;  when  set  firm,  cut  them  up 
in  quarters,  and  dish  them  up  in  a  similar  style. 
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CHAPTER  XXV. 

§ 

DIFFEKENT  KINDS  OF  CUEAM. 


No.  857.— BLANC-MANGER. 

Pur  bix  ounces  of  Jordnn  almouds  and  twelve  bit 
iilniondH  in  a  stcwpan  with  a  pint  of  hot  water,  and 
give  them  a  ningle  boil  on  the  fire  ;  drain  off  the  vf« 
rinse  them  in  cohl  water,  drain  them  in  a  cloth,  ml 
their  hulls  or  skins,  wash  and  |K>und  them  in  a  mo 
with  a  tablos|)ooiirul  of  orange-llower  water  and  hi 
pound  of  loaf  sugar,  until  they  are  reduced  to  a  ere 
pulp  ;  take  this  up  in  a  basin,  add  rather  better  ths 
pint  of  spring-water ;  mix  and  allow  this  to  stand 
cool  place  fur  an  hour ;  and  then,  after  having  strai 
the  milk  of  almonds  through  a  clean  sieve  into  a  k 
luld  two  ounces  of  claritied  isinglass;  mix,  pour 
blanc-manger  into  a  mould  imbedded  in  ice,  and  ^ 
set  quite  fiim,  dish  it  up. 

No.  sns.— BAVARIAN  CREAM. 

Whip  a  pint  of  double  cream  until  it  presents 
appearance  of  a  snow-like  froth ;  bo  careful  not  to  o 
whip  it  for  it  would  then  produce  butter.  To 
whipped  cream  add  a  glass  of  any  kind  of  liqi 
(such  as  noyeau,  cura^oa,  maitischino,  kirsch,  x 
vanilla,  Ac),  six  ounces  of  sifted  sugar,  and  ti^'o  on: 
'ji  clai  ified  isinglass ;  mix  ligLtly  and  thorouj^ly, 
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use  this  to  fill  a  mould  imbedded  in  ice,  and  when  set 
firm,  dip  the  mould  in  hot  water,  wipe  it,  and  torn  the 
oream  out  on  its  dish. 

No.  859.— 8TBAWBERBY  CREAM. 

Pick  the  stalks  from  a  pimnet  of  strawberries,  and 
braise  them  with  a  wooden  spoon  in  a  basin,  with  six 
ounces  of  sifted  sugar  and  a  few  drops  of  prepared 
cochineal ;  rub  this  through  a  clean  hair  sieve  into  a 
basin ;  add  a  pint  of  whipped  cream  and  two  ounces  of 
clarified  isinglass;  mix,  and  with  this  fill  a  mould 
imbedded  in  rough  ice,  and  finish  in  the  usual  way. 

Note, — All  kinds  of  seed-fruits  prepared  as  above 
may  be  used  for  making  similar  creams. 

No.  860.— APRICOT  CREAM. 

Split  a  dozen  ripe  apricots,  crack  the  stones,  extract 
and  skin  their  kernels,  and  put  tliem  with  the  apricots 
in  a  sugar-boiler  (see  Adams'  Illustrations),  with  six 
ounces  of  loaf  sugar  and  half  a  pint  of  water;  stir  the 
whole  on  the  fire  until  the  apricots  are  entirely  dis- 
solved, and  then  rub  this  pulp  through  a  hair  sieve  into 
a  basin ;  add  a  pint  of  whipped  cream,  two  ounces  of 
clarified  isinglass,  and  the  juice  of  half  a  lemon ;  mix, 
and  mould  in  ice. 

Note, — Creams  may  be  made  as  al)ove,  with  peaches, 
nectarines,  and  all  kinds  of  plums,  when  treated  ac- 
cording to  the  directions  for  the  preparation  of  apricots, 
as  shown  in  this  number. 

When  peaches  are  used  for  this  purpose,  a  few  drops 

of  cochineal  must  be  added,  just  to  give  a  pink  tinge  to 

the  cream. 

No.  861.-€OFFBE  CREAM. 

Pat  a  break&st  cupful  of  made-cofiee  into  a  stewpan 
with  rather  better  than  half  a  pint  of  boiled  milk ;  add 
ei^t  yolks  of  eggs,  a  pinch  of  salt,  and  half  a  pound  of 
•agar ;  stir  the  oream  briskly  on  the  fire  until  it  begins 
to  thicken ;  stir  for  a  minute  longer,  and  then  run  it 
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throngli  a  sieye  into  a  basin :  add  two  onrnces  of  dis- 
Bolyed  gelatine ;  mix,  and  set  the  oxeam  in  a  suwild 
imbedded  in  rough  ice. 

No.  882.— GHOOOLATE  OBBAH. 

Grate  six  ounces  of  chocolate,  and  pat  it  into  a  stew- 
pan  with  a  pint  of  boiled  milk,  six  ounces  of  sugar,  and 
eisht' yolks  of  eggs ;  stir  the  cream  on  the  fire  until  it 
thickens ;  run  it  through  a  hair  sieve  into  a  basin ;  add 
two  ounces  of  dissolved  gelatine ;  mix,  and  set  the  oream 
in  a  mould  imbedded  in  rough  ice. 

No.  863.— BUS8IAN  OHABLOTTE. 

Trim  about  six  ounces  of  finffer-bisouits,  perfectly 
Htraight,  so  as  to  make  them  fit  closely  to  one  another, 
and  line  the  bottom  and  sides  of  a  plain  mould  with 
them ;  imbed  the  mould  in  rough  ice ;  fill  it  with  any  one 
of  the  preceding  creams  (to  which  add  half  a  pmt  of 
whipped  cream),  and  when  set,  turn  it  out  on  its  dish« 

No.  864.— ITALIAN  CREAM. 

Put  four  ounces  of  ratifias  into  a  stewpan  with  eight 
yolkd  of  eggs,  a  wineglassful  of  cura9oa,  a  bruised  stick 
of  cinnauion,  some  rind  of  an  orange,  a  pint  of  boiled 
milk,  and  hIx  ounces  of  sugar ;  stir  the  cream  on  the  fire 
until  it  thickens ;  rub  it  through  a  hair  sieve  into  a 
basin ;  add  two  ounces  of  dissolved  gelatine,  half  a  pint 
of  whipped  cream,  and  two  ounces  of  each  of  the 
following  articles :  preserved  ginger,  dried  cherries,  and 
candied-peel — all  cut  small ;  mix,  and  fill  a  mould  im- 
bedded in  ice. 

No.  865.— CABAMEL  GBEAM. 

Put  four  ounces  of  sugar  with  a  bruised  stick  of 
cinnamon,  the  peel  of  a  lemon,  and  half  a  gill  of  water, 
into  a  8te\^'pan  on  the  fire  to  boil  xmtil  it  is  of  a  light 
brown;  it  must  then  be  stirred  a  little  while  Icmger 
on  the  fire,  without  allowing  it  to  gain  too  dark  ^ 
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hue ;  joii  then  poor  in  luJf  a  gill  of  wmter  to  disBolTe  it» 
and  add  eig^t  yolks  of  eg;^  a  pint  of  milk,  and  six 
ounces  of  sngar;  stir  the  cream  on  the  fire  until  it 
thickens ;  mn  it  through  a  sieve  into  a  hasin ;  add  half  a 
pint  of  whipped  cream,  and  two  onncea  of  dtssoWed 
gelatine ;  mix,  and  fill  a  monld  imhedded  in  ice. 

Ka  866.-CELE8TINE  CBEAM. 

Imbed  a  plain  monld  in  some  lon^  ice,  and  line  the 
bottom  and  the  sides  of  the  monld  with  picked  straw- 
berries,  taking  care  to  dip  each  strawberry  in  dis- 
solved thin  isinglass  in  which  there  has  been  mixed 
some  maraschino,  as  they  are  boilt  round  the  mould ; 
and  when  the  mould  is  thus  completely  lined  inside,  fill 
the  interior  with  any  of  the  preceding  creams. 

Ko.  867.— CUBRANT  AND  BASFBEBBT  CHEESE. 

Pick  a  pound  of  red  currants  and  a  pottle  of  rasp- 
berries, and  put  them  in  a  sugar-boiler  with  half  a  pint 
of  water,  and  three-quarters  of  a  pound  of  sugar ;  stir 
this  over  the  fire  until  thoroug^y  dissolved:  five 
minutes  boiling  will  sufBce ;  rub  the  pulp  through  a 
hair  sieve  into  a  basin ;  add  two  ounces  of  gelatine 
dissolved  in  half  a  pint  of  water;  mix,  and  fill  a  piped 
mould  with  this;  and  when  the  cheese  ia  set  firm,  turn 
it  out  on  its  dish,  and  fill  the  centre  of  the  pipe  with 
whipped  cream. 

Ka  868.~APBICOT  CHEESE. 

Cut  up  a  dozen  ripe  apricots  and  put  them  in  a  sugar- 
boiler  with  half  a  pound  of  sugar,  a  pint  of  water,  and 
half  a  lemon-juice ;  stir  this  on  the  fire  until  the  fruit  is 
thoroughly  dissolved,  and  then  rub  the  pulp  through  a 
hair  sieve  into  a  basin ;  add  two  ounces  of  dissolved 
gelatine ;  mix,  and  use  this  to  fill  a  mould,  and  finish  as 
in  the  foregoing  case. 

Note. — ^Transparent  cheese  may  also  be  made  with 
pine-apple,  peaches,  and  all  kinds  of  fruits,  by  following 
the  above  dueotions. 
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CHAPTER  XXVI. 
OONFBOnONABT  AND  PRE8EBYINQ. 


No.  869.— TO  BOTTLE  GOOSEBEBBIEa 

That  kind  of  gooeebeny  called  Warringtons  is  the  best 
for  preserving  in  their  green  or  nnnpe  state;  they 
should  be  morning-gather^,  woU-picked  into  dry,  dean 
bottles,  filled  with  syrup,  Ko.  842 ;  corked  down  t^ht, 
and  tied  over  with  string.  The  bottles  should  be  placed 
in  a  stockpot,  or  some  such  large  vessel,  of  sufficient 
depth  and  capacity  to  admit  of  the  bottles  standing 
upright  in  it,  with  cold  water  in  sufficient  quantity  to 
reach  up  to  the  necks  of  the  bottles :  the  vessel,  or  pan 
containing  the  bottles  of  gooseberries  must  be  placed  on 
the  fire,  with  the  lid  on,  and  as  soon  as  the  water  comes 
to  boiling  point,  lift  them  off  the  fire  to  stand  by  the 
side  for  five  minutes  longer,  when  the  gooseberries 
will  be  effectually  scalded  through :  the  bottles  must 
not  be  removed  until  the  water  is  nearly  cold. 

Note, — The  plainest  test  for  ascertaining  whether  the 
fruit  is  done,  is  to  lift  up  a  bottle  in  order  to  satisfy 
vourself  that  the  fruit  has  risen  about  an  inch  from  the 
bottom  of  the  bottle.  In  general,  gooseberries  require  a 
quarter  of  an  hour's  scalding. 

When  the  bottles  of  fruit  are  become  perfectly  cold, 
any  of  the  corks  which  in  the  course  of  scalding  maj 
have  burst  out,  or  become  loosened,  most  be  refitted,  and 
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tied  down  afresh ;  and  the  nozzle  of  each  bottle  must 
be  dipped  in  hot  bottle-wax.  When  all  are  satisfactorily 
finished,  let  them  be  put  away  in  the  cellar,  binned 
up  in  the  same  order  as  is  customary  with  bottles  of 
wine. 

Note, — ^The  bottle-wax  mnst  be  melted  with  bees*- 
wax,  at  the  rate  of  one  ounce  of  bees*>wax  to  one  pound 
of  bottle-wax. 

I  strongly  recommend  that  green-wax  should  neyer 
be  used  for  auy  of  these  purposes,  as  it  contains  oor- 
roeive  poison  in  its  composition ;  and  however  careful 
persons  may  be  while  removing  the  wax  previously  to 
drawing  the  cork,  it  may  easily  happen,  that  some  un- 
perceived  portion  of  the  green  wax  may  find  its  way 
into  the  fruit,  and  occasion  serious  miscluef.  All  other 
coloured  wax  is  harmless. 

No.  870. -TO  BOTTLE  GURBANTS. 

The  currants  must  be  gathered  in  dry  weather, 
picked  into  dry,  clean  bottles,  filled  up  with  syrup, 
No.  842,  corked  and  tied  down  as  directed  in  No.  869 ;  and 
after  they  have  been  submitted  to  the  action  of  ten 
minntes'  very  gentle  ebullition,  or  simmering,  remove 
them  from  the  fire  ;  and  when  cold,  wipe  and  wax  over 
the  nozzles,  and  finish  as  directed  in  No.  869. 

No.  871.— TO  BOTTLE  BASPBERBIES. 

Pick  the  raspberries  without  bruising  them,  into  dry, 
clean  bottles ;  fill  up  with  syrup.  No.  842 ;  cork  and  tie 
down,  and  submit  them  to  ten  minutes'  gentle  ebulli- 
tion, and  when  cold,  finish  as  directed  in  No.  869. 

No.  872.— TO  BOTTLE  STBAWBEBBIEa 

Strawberries  called  seedlings  are  the  best  for  bottling ; 
they  must  be  treated  in  all  respects  in  the  same  manner 
as  indicated  for  raspberries. 
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No.  873.— TO  BOTTLE  OHRRHTKS. 

All  kinds  of  oberries  intended  for  bottling  must  be 

Sthered  in  dry  weatber ;  picked  from  tbeir  stalks  into 
7,  clean  bottles  filled  np  to  tbe  neck  witb  sjmp.  No. 
842 ;  corked,  tied  down,  sabmitted  to  twelve  minntee' 
gentle  ebullition ;  and  when  oold,  finished  as  indicated 
m  No.  869. 

No.  874.— TO  BOTTLE  APBIOOTB. 

Apricots  for  bottling  should  not  be  over-ripe;  thej 
must  be  split  in  halves,  peeled  very  thinly,  and  neatly 
arranged  m  dry,  clean  bottles,  filled  up  with  rather 
thicker  syrup  than  is  required  for  the  preceding  fruits; 
and  when  corked  and  tied  down,  must  be  submitted  to 
twelve  minutes'  gentle  ebullition ;  and  when  cold,  waxed 
over  in  the  usual  manner. 

Note. — Bear  in  mind  that,  in  all  cases,  the  fruit  is  to 
be  put  on  to  boil  in  cold  water. 

No.  875.— TO  BOTTLE  PEACHES. 

Split  the  peaches  in  halves ;  scald  them  in  thin  syrap 
to  remove  the  skins ;  arrange  the  halves  in  dry,  clean 
bottles,  filled  up  with  rather  thick  syrup ;  cork  and  tie 
them  down  with  string ;  put  the  bottles  thus  filled  into  a 
deep  vessel ;  pour  cold  water  to  them  in  sufficient  quan- 
tity to  reach  up  to  tlieir  necks ;  submit  them  to  a  quarter 
of  an  hour's  gentle  ebullition,  and  when  cold  and  waxed 
over,  bin  them  up  iu  the  cellar,  similarly  to  bottles  of 
wine. 

No.  876— TO  BOTTLE  GREENGAGES. 

Pick  the  stalks  from  the  greengages  or  greengage- 
plums  (for  these  serve  the  purpose  quite  as  weD,  and 
are  not  so  expensive)  into  dry,  clean  bottles ;  fill  them  up 
witb  syrup.  No.  842 ;  cork  and  tie  them  down  with 
string ;  give  them  a  quarter  of  an  hour's  gentle  ebulli- 
tion ;  and  when  cold,  wax  over  the  nozzles,  and  putthean 
in  a  cold  place. 
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No.  877.— TO  BOTTLE  0BLEAK8  PLUMa 

These  are  treated  in  all  particulars  in  the  manner 
directed  for  preserving  greengages. 

No.  878.— TO  BOTTLE  DAMSONS. 

Pick  and  bottle  the  fruit,  fill  up  with  symp,  No.  842, 
give  a  quarter  of  an  hour's  ebuUition,  and  when  cold, 
and  waxed  over,  bin  np  the  bottles  in  a  cold  place. 

No.  879.— TO  BOTTLE  PINB-APPLES. 

Peel  the  pine-apples  without  waste ;  cut  them  np  in 
slices  about  half  an  inch  thick,  and  again  cut  these  in 
halves,  or  thick  fingers,  and  put  them  into  dry,  clean 
bottles ;  fill  up  with  syrup,  No.  842 ;  cork  and  tie^down ; 
give  them  twenty  minutes'  ebullition ;  and  when  cold, 
wax  over  the  nosszles  of  the  bottles,  and  bin  them  up  in 
the  cellar. 

No.  880.— TO  PBESEBYE  ANGELICA  GREEN. 

Gut  the  tubes  or  stalks  of  angelica  into  six-inch 
lengths ;  wash  them,  and  then  put  them  into  a  copper 
preserving- pan  with  hot  syrup,  No.  842 ;  cover  the  sur- 
face with  vine-leaves,  and  set  the  whole  to  stand  in  the 
larder  till  the  next  day.  The  angelica  must  then  be 
drained  on  a  sieve,  the  vine-leaves  thrown  away,  half  a 
pint  of  water  added  to  the  syrup,  in  which,  after  it  has 
been  boiled,  skimmed,  and  strained  into  another  pan, 
and  the  copper-pan  has  been  scoured  clean,  both  the 
angelica  and  the  boiling  efyrup  are  to  be  replaced  and 
the  Bwrface  covered  with  fresh  vine-leaves,  and  again 
left  to  stand  in  this  state  until  the  next  day :  this 
process  must  be  repeated  three  or  four  days  running ; 
at  the  end  of  which  time  the  angelica  will  be  suffi- 
ciently green  and  done  through,  and  should  be  put  in 
jars  wimout  breaking  the  tubes.  After  the  syrup  has 
been  boiled  and  skimmed,  fill  up  the  jars ;  and  when 
they  are  become  cold,  cover  them  over  with  bladdo^x 
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and  paper,  and  let  them  be  kept  in  a  Tery  oool  tem- 
perature. 

jVbCe. — Green  peaches  and  apricots,  preserved  before 
the  stone  has  at  all  hardened,  green  grapes,  greengages, 
cucumbers*  <&c.,  may  be  prepiu^  for  desserts,  by  pro- 
ceeding according  to  the  foregoing  directions. 

No.  881.-TO  OLAOB  PINE-APPLE. 

Pool  and  pick  out  the  specks  or  eyes  from  the  pine- 
apple ;  cut  It  up  in  slices  about  half  an  inch  thick,  and 
Himmer  these  in  syrup,  of  about  22  degrees  (the  strength 
of  the  syrup  is  to  be  ascertained  by  using  Adams'  syrup 
gauge,  see  Adams'  Illustrations)  for  about  five  minutes ; 
allow  the  pine-apple  to  remain  in  the  syrup  until  cold ; 
it  mu8t  then  be  drained  upon  a  wire  fruit-drainer  (see 
Adams'  Illustrations),  and  placed  in  the  screen  to  dry 
for  an  hour.  At  the  end  of  this  time,  each  piece  of  pine- 
applo  should  bo  entirely  dipped  in  some  prepared  sugar 
which  haw  been  boiled  for  the  purpose  to  the  third  degree 
( and  which  must  be  slightly  worked  with  a  spoon  at  the 
side,  in  order  to  dull  it),  and  placed  upon  a  wire  fruit- 
drainer,  resting  on  a  baking-sheet ;  at  the  end  of  about 
ten  minutes,  if  the  sugar  has  been  properly  boiled,  the 
fruit  may  l>e  detached  without  disturbing  the  sugar,  by 
pressing  with  the  fingers  from  underneath. 

Xote. — This  and  the  following  fruits  are  used  to  dress 
dessert-dishes  or  dress-plates. 

No.  882.— DBIED  PEARS  GLACES. 

There  is  a  small  pear  called  the  poplar,  which  serves 
this  purpose  admirably.  The  peai-s  should  be  turned  (that 
is,  smoothly  peeled  as  thongh  they  had  been  turned  in 
their  o>vn  shape  with  a  lathe)  and  put  out  of  hand  in  22 
degrees*  synip  containing  the  juice  of  a  lemon ;  and  when 
Mio  whole  are  turned,  simmer  them  over  a  slow  fire  until 
nearly  done,  and  then  put  them  away  in  a  covered  basin; 
after  boiling  up  the  syrup  and  pouring  it  again  to  the 
pears,  for  two  successive  days,  on  the  third  day  the? 
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be  drained,  and  placed  on  wire  trays  to  dry  in  the 


a. 


few  drops  of  oocliineal  will  seire  to  impart  an 

able  pinkness  to  the  fruit. 

ITS  of  different  kinds,  and  of  larger  size,  may  also 

>ed  for  this  purpose,  in  which  case  they  must  be 

ed  in  halves  or  quarters. 

len  the  pears  are  intended  to  be  glacis,  dry  them 

alf  an  hour  only,  and  proceed  as  for  pine-apple. 

No.  883.— DRIED  APBIC0T8. 

lit  and  x)eel  the  apricots,  and  as  you  do  so,  throw 
into  some  boiling  syrup  of  28  degrees'  sti-ength; 
bem  over  a  slow  nre  for  a  few  minutes,  merely  to 
1  them  through,  taking  great  care  to  avoid  their 
ng  to  a  boil.  The  apricots  are  then  to  be  put  care- 
into  a  basin,  and  the  syrup  is  to  be  boiled  up  three 
)88ive  times,  and  poured  back  to  the  fruit;  after 
the  apricots  should  be  drained  one  by  one,  free 
syrup,  and  placed  in  rows  on  wire-drainers  resting 
ishes,  and  put  in  the  screen  to  dry ;  and  as  soon  as 
cease  to  stick  to  the  fingers  when  touched,  let 
.  be  put  away  in  boxes,  with  a  sheet  of  white  paper 
een  each  layer. 

ite. — If  the  apricots  are  intended  to  be  glaces,  pro- 
according  to  directions  for  pine-apple,  &o. 

No.  884.-GBEENOAOES  OLACE& 

le  greengages  must  not  be  over-ripe ;  leave  the 
s  on,  and  prick  each  plum  all  over  with  pins ;  this 
,  put  them  into  a  copper  preserving-pan,  containing 
ng  syrup,  of  24  degrees'  strength,  just  off  the  fire ; 
r  the  surface  with  vine-leaves,  and  set  them  aside 
lext  day,  when  the  syrup  is  to  be  boiled  up  sepa- 
y  from  the  gages,  poured  back  to  them,  and  again 
red  with  fresh  vine-leaves :  this  is  to  be  repeated 
)  successive  days ;  after  this,  proceed  for  finishing 
3,  as  indicated  for  apricota 
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No.  885.— ORANGES  IN  SYRUP 

Score  the  oranges  all  over  in  imitation  of  some  orna- 
mental design  representing  basket-work,  or  trellice- 
work,  &c. ;  and  simmer  them  very  gently  in  water,  nntil 
nearly  done  through.  They  must  then  be  thrown  into 
(X>ld  water,  to  soak  for  twenty-four  hours,  changing 
their  water  every  three  hours ;  at  the  end  of  this  time 
they  should  be  allowed  to  drain  on  a  sieve  for  several 
hours,  and  then  being  placed  in  an  earthem  pan  with 
(sufficient  syrup  of  28  degrees'  strength  poured  gently 
upon  them.  For  three  successive  days,  let  the  syrup  be 
boiled  up  and  skimmed,  and  when  nearly  cold,  poured 
back  to  the  oranges ;  after  this  the  oranges  may  be  put 
away  in  jars. 

No.  886.— PRESERVED  LEMONR 

Select  well-shaped,  smoothednskinned,  pale-coloured 
lemons,  and  peel,  or  rather  turn  off  the  very  outer  zest 
or  rind  as  thin  as  paper ;  perforate  the  stalk-end  with  a 
tin  cutter,  and  empty  them  in  the  manner  described  for 
oranges  filled  with  jelly.  In  all  other  particulars,  pro- 
ceed as  for  oranges,  as  indicated  in  the  preceding 
number. 

Note. — Oranges  preserved  as  herein  indicated  for 
lemons  are  less  liable  to  ferment,  and  consequently  this 
method  is  so  far  preferable. 

No.  887.— DRIED  CHERRIES. 

Kentish  cherries  are  fittest  for  this  purpose;  they 
should  be  ripe,  and  gathered  in  dry  weather ;  the  stones: 
carefully  picked  out  without  bruising  the  fruit,  with 
small-pointed  wooden  skewers  or  pegs  about  six  inches 
long.  As  the  cherries  are  picked,  let  them  be  thro^ni 
into  a  white  pan  containing  syrup  of  28  degrees ;  and  as 
soon  as  this  is  finished,  pour  off  the  syrup  into  a  pre- 
serving-pan ;  boil  it  up ;  and  when  the  first  heat  has  gone 
off,  pour  it  to  the  cherries.    This  process  must  be  per- 
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foimed  for  three  snooefisiTe  days ;  mod  on  the  fourth  daj, 
the  cherries  are  to  he  thoroughly  dndned  from  their 
symp,  strewn  apart  from  each  odier  upon  dean  wire 
trajs  (see  Adams'  niastrations),  and  put  in  the  screen 
to  dry.  Care  must  be  taken  to  see  thi^  they  are  tamed 
about  in  order  that  they  may  reoeire  the  heat  eqnally, 
and  also  to  ascertain  that  it  is  never  intense,  lor  that 
iRTonld  increase  their  colour  to  a  daric  shade,  which  is  to 
be  avoided  with  all  fruits. 

No.  888.— DRIED  RARBKRRTKR 

Barberries,  for  this  purpose,  must  be  perfectly  red  and 
ripe ;  they  must  be  gathered  in  bunches,  washed, 
drained,  and  put  in  a  pan  with  28  degrees'  syrup,  par- 
tially cold,  and  the  syrup  boiled  up  and  poured  again  to 
them  for  three  successive  days ;  on  the  fisurtb  day,  pro- 
ceed as  for  cherries. 

Note. — ^Barberries  may  also  be  preserved  in  the  same 
way  as  currants. 

No.  889.— CHESTNUTS  OLACBS. 

Lyons  or  Spanish  chestnuts  are  best  for  this  and  all 
other  purposes.  A  slight  incision  should  be  made  across 
the  skin  of  each,  and  the  cliestnuts  put  on  at  in,  or  baking- 
sheet  in  the  oven  to  roast.  When  done,  and  freed  from 
all  the  husks,  while  yet  quite  hot,  let  each  be  pressed 
flat  with  the  hand,  and  two  stuck  together  with  apricot 
jam  between.  Next,  boil  12  ounces  of  sugar  perfectly 
white — to  the  snap,  and  with  a  silver  fork  to  hold  the 
prepared  chestnuts  upon,  dip  each  separately  in  the 
sugar.  After  allowing  all  excess  to  drop  off  into  the 
pan,  rest  the  chestnuts  on  oiled  wire  trays,  and  when 
the  sugar  has  become  set  firm  and  cold,  dish  up  these 
chestnuts  upon  lace  papers,  in  a  compote  glass,  or  dish. 

No.  890.-MELON  OLAGE. 

Cut  the  melon  in  slices,  or  ribs ;  remove  the  seeds 
and  the  peel,  and  pare  away  all  asnerities.    As  you  turn 


the  quarters  of  melon  out  of  hand,  put  them  into  & 
white  earthen  pan  containing  28  degrees  sy^^Pt  flavoured 
with  an  essence  of  vanilla  or  cinnamon;  the  syrup 
should  be  hot,  but  not  boiling.  Boil  up  the  syrup  for 
three  successive  days,  and,  on  the  fourth  day  proceed  as 
directed  for  apricots,  ang^ca,  dec. 

2^ote. — Slices  of  melon  preserved  in  syrup,  with  once 
boiling  the  syrup,  form  a  very  handsome  dessert  com- 
pote. 

No.  891.— CUCUMBERS  GLACES. 

Procure  cucumbers  that  are  fresh  gathered  and  without 
seeds ;  split  and  divide  them  into  pieces  measuring  about 
three  inches ;  parboil  them  with  water  and  a  little  salt  in 
a  copper  pan  tor  three  minutes,  and  then  put  the  pieces 
of  cucumber  into  a  copper  preserving-pan  with  28 
degrees*  syrup,  flavoured  with  cmnamon,  or  lemon.  Boil 
up  the  syrup  three  successive  days,  allowing  the 
cucumber  to  remain  in  the  pan  the  whole  time,  in  order 
to  green  it  It  is  to  be  distinctly  understood  that 
cucumbers  preserved  green  in  copper  vessels  contain  a 
certain  amount  of  acetate  of  copper,  which  is  in  itself  a 
corrosive  poison ;  and  it  results  from  this  £M;t,  that  all 
fruits  coloured  green  by  this  means  are  necessarily 
unfit  for  food  ;  but,  inasmuch  as  that  they  are  used  only 
as  component  parts  for  ornament,  and  decoration,  they 
become  in  point  of  fact  perfectly  harmless. 
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kind  of  apple  will 

but  firm  sweet  app2«aw 
m  pippin,  &c^  are 
fact  that  thej  beai 
out  breaking.    Cm  dK 
ores  with  an  iron 
iimmer  them  Tery 

until  nearly  done 
Id  then  be  carefollr 

the  8Ynip  has  be»& 
titv,  it  is  to  be  poured 
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J  in  the  centre,  and 
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Ko.  893.-<X)]CPOTE  OF  FEABa 

9 

Vfhen  ripe  mellow  ^ean  are  naed  for  malring 
potes,  follow  in  all  partionlan  the  directioiiB  for  m 
oompotea  of  apples;  but  when  these  are  no  I 
in  Beaaon,  and  the  hard-haking  pears  only  are 
obtained,  thej  mnat  be  treated  as  foUowa : — spli 
pears  in  li^vea,  or  qnarters,  according  to  size ;  re 
the  oores,  pare  them  smoothlj,  put  them  on  to  si 
▼ery  gendy  with  a  qnart  of  water,  ten  onnoes  of  t 
a  few  cloves,  and  lemon-peel :  these  should  be  s 
in  a  tinned  stewpan  with  a  bit  of  pewter,  in 
to  turn  tbem  of  a  bright  crimson.  When  the  pea 
done,  drain  them  into  a  white  basin,  reduoe  the  i 
and  pour  it  on  them. 

Ko.  894.-COMPOTE  OF  ORANGES 
First,  pare  off  the  rind  of  three  oranges  very  t 
and  reserve  it  on  a  plate ;  then  divide  them  into  ] 
with  a  very  sharp  knife ;  remove  the  white  pith} 
which  runs  down  the  centre  of  the  fruit,  and  cut  c 
rind  and  pith  in  strips  down  to  the  quick — tbuslc 
the  halves  of  oranges  transparently  bare ;  dish  up 
rather  high  in  the  compote  glass,  throw  the  rind  s 
reserve  into  four  ounces  of  sugar  boiled  with  a 
water  for  five  minutes ;  strain  this  syrup  into  a 
add  a  small  glass  of  rum,  or  brandy,  pour  ov< 
compote,  and  serve. 

No.  895.— COMPOTE  OF  PEACHES. 
Divide  the  peaches  in  halves ;  gently  simmer 
with  syrup  in  a  sugar-boiler  for  five  minutes; 
them;  remove  their  skins;  dish  them  up  in  a  com| 
reduce  the  syrup  with  a  wineglassfiil  of  red-c 
juice,  and  pour  it  over  the  fruit. 

No.  896.— COMPOTE  OF  APRICOTS. 
Split  and  peel  the  apricots ;  put  them  into  a  i 
boiler  with  syrup,  and  merelv  simmer  them  for 
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minntes  over  the  fire ;  then  drain  eaoh  piece  separately 
with  a  spoon  into  a  basin ;  boil  down  the  syrup  to  half 
its  quantity,  and  add  it  to  the  apricots. 

No.  897.— OOBfPOTB  OP  GREENGAGES. 

These  are  used  whole,  with  the  stalks  left  on : — for 
their  preparation,  see  the  first  part  of  Greengages  Glacis, 
No.  884. 

No.  898.— COMPOTE  OP  CHEBBJES. 

Fine  large  cherries  of  light  colour,  and  perfectly  ripe, 
are  fittest  for  this  purpose  :  the  stalks  should  be  cut  off 
half  way,  and  all  of  the  same  length;  the  cherries 
should  be  simmered  in  syrup  for  three  minutes,  and 
dished  with  their  stalks  upright :  a  spoonful  of  noyeau 
may  be  added  to  the  syrup. 

No.  899.— COMPOTE  OF  PINE-APPLE. 

For  this  compote,  follow  the  first  part  of  the  direc- 
tions for  the  preparation  of  pine-apple  glac^,  No.  881. 

No.  900.-COMPOTE  OF  STRAWBERRIES. 

Pick  the  strawberries  into  a  basin ;  pour  a  pint  of 
syrup  of  28  d^rees  to  them ;  cover  them  over  with 
a  plate,  and  when  this  has  stood  for  an  hour,  pour  off 
the  syrup  into  a  sugar-boiler ;  add  a  wineglassfal  of  red- 
currant  juice ;  boil  down  to  half  the  quantity;  strain 
through  a  sieve  to  the  strawberries ;  add  a  small  glass  of 
maraschino :— dish  up  in  a  pile  in  the  compotier,  and 
add  the  syrup. 

No.  901.— IMITATION  OF  GINGER. 

Pumpkin,  cucnmber,  and  salsifis  may  be  used  advan- 
tageously for  the  purpose.  When  pumpkins  or  cucum- 
bers are  used,  tney  should  be  peeled,  and  cut  into 
shapes  in  imitation  of  preserved  green  ginger,  and  very 
gently  simmered  for  a  few  minutes  only  in  syrup  pre- 
pared as  follows: — To  a  pound  of  loaf-sugar  add  a 

2  o 
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tablespoonfal  of  Sayory  aad  Moore's  essence  of  gi 
the  juice  of  a  lemon,  and  half  a  pint  of  water; 
three  minutes.  The  syrup  should  be  boiled  up  t 
adding  each  time  a  teaspoonful  of  essence  of  gingei 
When  saLsifis  are  used  for  imitating  ginger, 
should  be  cut  in  different  lengths,  peeled  rounc 
stalk  instead  of  being  scraped,  parboiled  in  water 
some  lemon-juice ;  when  half  done,  drain  and 
them  into  a  sugar-boiler  with  a  pint  of  syrup  * 
degrees,  two  spoonfuls  of  essence  of  Jamaica  gi 
and  the  juice  of  a  lemon ;  simmer  very  gently  for 
minutes,  and  put  away  in  a  cod  place. 

No.  902.— COBfPOTE  OP  CHESTNUTS. 

Eemove  the  outer  husk  from  fifty  chestnuts,  anc 
them  to  simmer  gently  in  a  quart  of  milk  and  y 
until  done  to  the  degree  of  a  flouiy  potato ;  they 
then  be  drained  on  a  sieve,  and  bruised  in  a  s 
boiler  containing  12  ounces  of  sugar  boiled  till  it  j 
on  the  surface  ;  flavour  with  pounded  vanilla,  and 
working  all  together  vigorously,  rub  through  a  c 
wire  sieve  on  to  a  dish. 

To  dish  up  this  compote,  first, — pile  up  half  a  p 
firmly  whipped  cream  in  ike  centre  of  the  comp 
with  the  fingers ;  gently  strew  the  vermicellied  ( 
nuts  upon  this  in  a  conical  form ;  garnish  round  the 
with  a  compote  of  oranges  with  maraschino,  and 
one  of  the  most  delicious  things  ever  imagined. 


H0U8IKX1PIB*8  AND  BUTLIB^B  A88I8TANT.  887 


CHAPTER  XXVni. 

DESSERT  CAKES. 


No.  903.— ICED  SPONGES. 

UT  four  ounces  of  sifted  sugar  into  a  large  basin  with 
ght  yolks  of  emi,  three  ounces  of  flour,  and  a  few 
rops  of  essence  of  orange  or  lemon ;  work  all  together 
igorously  with  a  spattle  (see  Adams'  Illustrations)  for 
m  minutes,  and  then  add  six  whites  whipped  nrm ; 
iix  thoroughly,  and  bake  this  batter  (moderate  heat)  in 
paper-case  of  such  dimensions  as  will  admit  of  the  cake 
^ing  an  inch  thick.  When  the  sponge  is  withdrawn 
om  the  oven  and  has  become  cold,  remove  the  paper, 
it  the  cake  into  squares,  fingers,  rounds,  lozenges,  or 
ly  other  form;  place  these  on  a  baking-sheet,  and 
Pter  spreading  some  preserve  on  their  surface,  ice  them 
srer  with  royal  icing.  No.  746 ;  diy  them  in  the  open 
;reen,  and  use  them  for  dessert. 

No.  904.— DRY  SAVOYS. 

Whip  firm  15  whites  of  eggs,  and  incorporate  there- 
ith,  very  lightly,  one  pound  of  sifted  sugar,  half  a 
ound  of  flour,  and  a  few  drops  of  flavouring ;  bake  in  a 
aper-case  two  inches  deep ;  and  when  done,  and  cold. 
Be  a  sharp  knife  to  cut  the  biscuit  in  thin  slices ;  place 
lese  upon  paper  on  a  baking-sheet,  and  dry  them  in  a 
loderate  heat,  of  a  light  colour. 

2  0  2 
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No.  905.-CRACKLnfGS. 

Whip  ten  whitos  of  epgs  quite  firm,  and  incorporate 
therewith  eight  ounces  of  dried  flour,  twelve  ounces  of 
Hifted  Busar,  nix  yolks  of  egg8,  and  a  few  dro|)s  (»f 
eHsence  of  vanilla:  mix  lightly,  and  lay  the  biscuits  out 
i)U  bunds  of  paper  in  small  oval  sliapes  with  a  forcing 
bag  (Nee  Adams'  Illustrations) ;  dredge  them  over  with 
sugar,  and  when  melted,  bake  them  of  a  light  colour  in 
miKlerate  heat;  when  they  are  done,  turn  the  bands 
upside  do^^ii,  paw  a  wet  brush  over  the  paper,  and  the 
cakes  will  easily  drop  ofif :  they  must  then  bo  dried  ou 
ii  wire  sieve  in  the  screen. 

No.  906.— DUTCH  DROPS. 

Six  yolks  of  eggs,  worked  in  a  basin  with  twelve 
ounces  of  sifted  sugar,  six  ounces  of  dried  flour,  four 
ounces  of  dissolved  butter,  one  ounce  of  pounded  bitter- 
almouds,  the  rind  of  two  lemons  rubbed  on  sugar,  twenty 
coriander-seeds  bi-uised,  and  a  teaspoonful  of  essence, 
or  ])owdcred  cinnimion ;  work  all  vigorously  together, 
and  tin  n  mix  in  lightly  twelve  whites  of  eggs  whipped 
<jiiito  finii.     Lav  the  droi>s  out  the  size  of  a  walnut,  on 
clfun  bakiiig-Klit^ots  provKiusly  nibbed  over  with  white 
wjix :    strew  white  sugar  broken   in  very   small  nibs 
Tiiixtnl  with   chop]>od  pistachios   over   the   dn>ps,  anJ 
\y.ikii  tliom  in  niodorato  heat,  of  a  light  colour:  when 
(loTu\  tlu'  dro])s  may  bo  easily  detached  from  the  slicoi. 
bv  parsing  a  knilb  under  them. 

No.  on?.— PATIENCE. 

Twelve  ounces  <»f  sujiiar,  ton  ounces  of  flour,  six  volks 
.nul  a  low  drops  of  essence  of  oedniti ;  mix  thorouji;hly. 
and  whisk  tho  whole  in  a  copjKsr  vffff  Ixuvl  (see  Adams" 
Illustrations)  over  a  smothered  charcoal  fire,  until  the 
batttjr  ]uosouts  a  white  smooth  ci"eamy  ap]H?arance; 
tlioii  incorporate  th<">roughly  and  lightly  six  whites 
whipped  quite  (inn :  lay  the  small  drops  out  with  a 
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biscuit-forcer  (see  Adams'  Illustrations),  on  waxed  ba- 
king-sbeets,  and  dry  tbem,  of  a  very  light  colour,  in  a 
slack  oven. 

No.  908.— CINNAMON  BISCUITS. 

Mix  a  pound  of  sugar  with  twelve  yolks  of  eggs,  and 
a  teaspoonful  of  essence  of  cinnamon ;  work  the  batter 
vigorously  with  a  wooden  spoon  for  a  quarter  of  an 
hour,  and  then  mix  in  the  twelve  whites  whipped  firm, 
four  ounces  of  potato  flour,  and  four  ounces  of  best 
flour ;  fill  small  paper-cases  with  this,  sugar  them  over, 
and  when  the  sugar  is  melted,  bake  them  in  an  oven  of 
moderate  heat,  of  a  light  colour. 

No.  909.— MAGENTAS. 

Put  a  pound  of  sifted  sugar  into  a  large  basin  with 
twelve  yolks  of  eggs,  two  ounces  of  ground  bitter- 
almonds,  and  one  ounce  of  dried  orange  flowers,  bruised ; 
work  all  together  vigorously  with  a  wooden  spoon  for  a 
quarter  of  an  hour,  and  then  mix  in  six  ounces  of  dis- 
M>Ived  butter,  eight  whipped  whites  of  eggs,  and  twelve 
ounces  of  flour ;  fill  small  tin  pans  previously  buttered, 
sugared  over  with  fine  sugar,  and  some  shred  almonds 
sprinkled  on  the  bottom ;  strew  shred  almonds  on  their 
6ur£Ekce;  dredge  them  over  with  sugar,  and  bake  in 
moderate  heat :  when  these  biscuits  are  turned  out  of 
their  moulds,  serve  either  side  uppermost 

No.  910.— LUCKNOWS. 

Boil  a  pound  of  sugar  to  the  degree  beyond  its  form 
ing  large  pearls  or  bubbles  on  the  surface,  and  when 
the  first  heat  has  subsided,  whip  it  into  five  whipped 
whites  of  eggs ;  flavour  with  zest  of  orange-peel ;  fill  a 
biscuit-foroer,  and  lay  out  the  biscuits  in  small  oval 
forms  upon  buttered  and  floured  baking-sheets ;  dredge 
tbem  over  with  sugar  and  chopped  pistachios,  and  bake 
them  with  moderate  beat. 
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No.  911.— TURIN  CAKES. 

Pnt  ten  yolks  of  eggs  into  a  large  basin  with 
onnces  of  ground  almonds  (previously  pounded  wit! 
white  of  an  egg  and  a  spoonful  of  orange-flower  wi 
and  a  pound  of  sifted  sugar ;  work  all  together  vigorc 
with  a  wooden  spoon  for  twenty  minutes,  and  then 
the  ten  whipped  whites,  three  ounces  of  flour,  and 
same  quantity  of  dried  and  sifted   potato  flour; 
lightly,  and  bake  the  biscuits  in  small  buttered 
sugared  tartlet-pans — moderate  heat. 

When  the  biscuits  are  baked  and  cold,  mask  i 
over  with  white  icing  flavoured  with  mm. 

No.  912.— CREAM  BISCUITS. 

Work  six  yolks  of  eggs  with  six  ounces  of  s 
sugar,  and  a  tablospoonfiil  of  vanilla  sugar  for  tw 
minutes;  then  add  the  six  whites  whipped  firm, 
three  ounces  of  flour ;  and  lastly,  mix  in,  verj'  light 
gill  and  a  half  of  double  cream  whipped;  fill  s 
paper-cases  with  this;  sugar  them  over,  and  bak 
very  moderate  heat. 

No.  913.— TRAKSPARENTS. 

Almost  any  kind  of  cake  cut  up,  or  previously  r 
in  any  fancy  shapes,  may  be  used  for  this  purpose, 
all  oases  the  cakes  intended  to  be  glacis  shoulc 
slightly  hollowed  out  on  the  surface  for  the  purpoj 
retaining  the  preserve  with  which  they  are  to  be  cov 
previously  to  their  being  glaces.  These  very  delic 
and  beautiful  dessert-cakes  produce  almost  inf 
varieties,  and  at  small  cost,  inasmuch  as  the  i 
batter  in  different  forms, — or  even  larger  cakes,  oi 
remains  of  these  cut  up,  as  I  have  stated  abov 
answer  just  as  well.  Tlie  principal  part  of  the  open 
consists   in  the  preparation  of  the  sugar  for  wh 
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d  transparent  icing;  and  wliich  is  aooomplished 
OW8  :  viz., — ^pnt  half  a  pound  of  the  best  loaf-sngar 
copper  sugar-boiler  with  half  a  pint  of  water,  and 
ikimming  off  the  snr&oe  as  it  b^ins  to  boil,  allow 
boil  down  to  forty  degrees— or  what  is  termed  to 
low  point, — that  is,  when  a  perforated  spoon  has 
lighOy  dipped  in  the  sugar  by  blowing  through 
)les, — the  sugar  distends  in  oomparatiTelj  lai^ 
es  or  globes ;  it  must  then  be  removed  from  the 
ad  the  bottom  of  the  pan  placed  in  a  basin  oon- 
g*cold  water.     As  soon  as  the  sugar  b^ins  to 

0  thicken,  work  it  from  the  liquid  centre  against 
ie  of  the  sugar-boiler  in  order  to  give  it  a  slightly 
3d  or  opalized  appearance,  adding  gradually,  by 
onfuls,  half  a  gill  of  noyeau,  or  any  other  liqueur, 
Iso  a  little  clarified  syrup ;  and  use  this  to  mask 
the  upper  part  of  the  oikes  previously  covered 
my  of  the  following  preserves : — apricot,  damson, 
it  jelly,  &c.  As  they  are  turned  out  of  hand, 
lem  in  rows  upon  a  wire-drainer  on  a  dish,  after- 

to  be  placed  in  the  open  screen  to  dry  for  five 
es. 

No.  914.— LOVE'S  WELLS. 

pare  half  a  pound  of  Genoese  or  pound-cake, 
L  must  be  baked  about  an  inch  thick.  When  cold, 
to  be  cut  out  with  round,  oval,  crescent,  or  leaf- 

1  cutters,  and  these  must  be  again  stamped  on  the 
surface  with  a  smaller  cutter,  so  as  to  make  an 

^n  about  a  quarter  of  an  inch  deep ;  this  inner 
must  be  removed  and  the  cake  hollowed  out,  and 
'  filled  with  whipped  cream  flavoured  with  vanilla, 
e,  &c.,  and  the  top  covered  in  by  spreading  some 
if  pi^eserve  lightly  over  the  cream,  by  means  of  a 
:,  or  biscuit-forcer ;  this  completed,  let  the  cakes  be 
»ver  entirely — with  any  kind  of  transparent  icing 
kted  in  the  preceding  case,  or,  merely  with  ordi- 
cing  made  with  white  of  egg,  and  fitie  icin&c  sugar. 
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No.  915.— ICED  FRUITS  FOB  COMPOTES. 

Any  fruits — snch  as  small  bunohes  of  grapes,  red, 
white,  or  black  currants,  gooseberries,  cherries,  stnw- 
berries,  ranpherries,  or  mulberries,  have  a  very  pretty 
effect  when  iced  over  with  sifted  sugar,  according  to 
the  following  directions :  viz., — ^remember  that  for  this 
purpose  none  but  perfect  fruit  should  be  selected; 
next,  whip  the  white  of  an  egg  and  a  windlass  of  water 
on  a  plate  with  the  blade  of  a  clean  knife,  until  both 
are  well  frothed  and  mixed ;  then  add  a  dessert-spoonful 
of  icing  sugar;  and  when  all  is  thoroughly  inooiporated, 
strain  it  through  a  sieve  into  another  plate.    Ihe  fruit 
must  be  dipped  separately  in  this  egg-water,  well  shaken 
to  remove  any  excess  of  moisture,  and  carefully  rolled 
in  hot  sifted  white  sugar,  and  then  placed  in  ro¥n9  on  a 
wire  -sieve  to  dry  in  the  open  screen.     These  fruits 
dished  up  on  green  leaves  in  a  compotier,  or  ananeed 
in  varieties  on  dress  plates,  present  a  cool,  charming 
appearance  on  the  dessert-table. 
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CHAPTER  XXIX. 
DIFFERENT  KINDS  OF  ICES. 


No.  916.— ORANGE-WATEB  ICE. 

E  juice  of  twelve  orangeB  and  two  lemons,  the  rind 
four  oranges  rubbed  on  sugar  and  scraped  o£f,  to  be 
used  in  a  little  warm  syrup,  a  pint  of  syrup  28 
p-ees'  strength ;  the  whole,  when  mixed  in  a  bsisin, 
si  prove  24  degrees  by  the  syrup  gauge  (see  Adams' 
ustrations):  put  the  freezing  pot  in  ite  pail  well 
-rounded  with  rough  ice  mixed  with  salt  and  a  little 
tpetre ;  work  the  freezer  round  with  the  hand  for  ten 
antes,  and  then  detach  the  set  ice  from  the  sides  of 
>  freezer  with  the  ice  spattle,  and  continue  freezing 
1  working  the  ice  with  the  spattle  to  give  smoothness 
1  body  to  the  ice  until  it  forms  a  stiff,  smooth  com- 
2i  body ;  it  may  then  be  put  into  the  mould  destined 
receive  it,  and  imbedded  in  ice  mixed  with  salt  and 
tpetro  until  it  is  time  to  dish  it  up ;  to  effect  this  in 
atisfactory  manner,  first  wipe  off  all  salt,  &c.,  with  a 
•th,  dip  the  mould  in  cold  water  for  a  minute  or  so, 
pe  it  dry,  lift  off  the  ends  of  the  mould,  and  then  with 
i  fingers  push  the  ice  out  upon  the  lace  paper  on  its 
h,  or  ice-pail,  ready  to  receive  it. 

No.  917.— LEMON-WATEB  ICE. 

rhe  juice  of  eight  lemons,  the  rubbed  rind  of  two,  a 
it  of  syrup,  and  a  gill  of  water ;  the  ice,  when  mixed. 
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to  give  24  degrees  with  the  syrup  grage;  freeee  and 
mould,  as  in  the  preceding  case. 

No.  918.— PINE-APPLE-WATEB  ICE. 

One  pound  of  pine-apple,  peeled  and  boiled  in  a  pint 
of  syrup,  and  afterwards  pulped  by  pounding  in  a 
mortar,  and  rubbing  the  fruit  through  a  sieve ;  add  the 
pulp  to  the  syrup  and  a  little  water  so  as  to  give  24 
degrees  with  the  flyrup-gauge ;  set  up  and  freeze  in  the 
usual  way. 

No.  919.— POMME-GRENADE-WATEB  ICE. 

Break  carefully  four  ripe  ^nades,  or,  as  they  are 
generally  called,  pomegranates ;  put  the  pips  of  the  firoit 
in  a  plate,  and  when  the  whole  is  freed  m>m  their  husks, 
bruise  them  with  a  wooden  spoon  in  small  quantities  at 
a  time,  on  a  hair  sieve  to  extract  their  juice,  which 
mu8t  run  through  the  sieve  into  a  basin ;  to  a  pint  of 
the  juice,  add  the  juice  of  two  lemons,  a  pint  oi  very 
strong  syrup,  a  tablespoonful  of  orange-flower  water,  the 
rubbed  rind  of  an  orange,  and  a  few  drops  of  cochineal ; 
mix,  and  freeze  as  usual. 

No.  920.-MELON-WATER  ICE. 

Tlie  pure  fruit  from  a  ripe  melon,  bruised  into  a  pnlp 
by  rubbing  it  through  a  clean  coarse  hair  sieve,  mixed 
in  a  basin  with  a  pint  of  synip,  the  juice  of  two  lemons, 
and  a  few  dro])8  of  orange-flower  water ;  freeze,  and  set 
up  the  ice,  as  directed  in  No.  916. 

No.  921.— ROMAN  GBANITO. 

Mix  a  pint  of  strong  bright  coffee  with  a  pint  of  syrup 
of  18  degrees;  put  this  into  glass  water-decanters  well 
imbedded  in  ice  mixed  with  salt  and  saltpetre.  The 
bottles  must  be  corked,  and  worked  round  with  the 
hand ;  and,  as  the  coffee  becomes  frozen  on  the  sides  of 
Oio  bottles,  the  granito  must  be  detached  with  a  thin 
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en  spattle  introdticed  down  the  necks  of  the 
68.  This  agreeable  kind  of  liqnid  ice,  or  sorittj  is 
d  in  coffee  cnps  or  glasses,  at  evening  parties. 
preferred,  the  granito  may  be  frozen  in  an  ordinary 
Lng-pot  in  the  nsaal  way,  and  served  np  ready  to  be 
id  ont  in  glass  jngs. 

No.  922.— PEACH-WATER  ICE. 

z  ripe  peaches  cat  in  quarters,  and  boiled  in  a 
-boiler  with  half  a  pint  of  symp  for  ten  minntes, 
nbbed  through  a  very  clean  hair  sieve  into  a  basin, 
half  a  pint  of  cnrrant  jnioe,  a  few  drops  of  essence 
tter-almonds,  and  a  pint  of  syrop ;  freeze,  and  set 
L  the  nsnal  way.  When  corrants  are  not  procurable, 
nice  of  two  lemons  may  be  nsed  instead,  in  which 
a  few  drops  of  cochineal  mnst  be  added  to  give  the 
fiary  pink  tinge. 

No.  923— APRIOOr-WATEB  ICE. 
e  pound  of  ripe  apricots  boiled  in  half  a  pint  of 
)  for  ten  minutes,  and  then  rubbed  through  a  hair 
into  a  basin.  Add  a  few  drops  of  essence  of  bitter- 
ads,  the  juice  of  a  lemon,  and  not  quite  a  pint  of 
) ;  freeze,  and  set  up. 

U. — Bear  in  mind  that  while  ices  are  being  frozen, 
mnst  be  frequently  well  worked  with  the  spattle, 
oder  them  smooth  and  give  them  body. 

No.  924.— 8TRAWBEBBY-WATER  ICE. 
3k  a  pound  of  strawberries,  and  bruise  them  with 
ounces  of  red  currants,  and  a  gill  of  syrup  in  a 
I  with  a  wooden  spoon,  and  rub  this  through  a 
sieve  into  a  basin ;  add  a  pint  of  syrup,  freeze,  and 

P- 

.  925.— CTJBRANT  AND  BA8PBERRT  WATER  ICR 

t  one  pound  of  red  currants,  and  a  pottle  of  rasp- 
es  in  a  sugar-boiler,  with  a  gill  of  water  and  four 
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ounces  of  sifted  sugar ;  bruise  all  tog^ether,  and  stir  over 
the  fire  until  it  boils,  and  then  rub  this  through  a  sieve 
into  a  basin  ;  add  a  pint  of  syrup,  set  up  in  the  freezing- 
pot,  and  finish  the  ice  in  the  usual  way. 

No.  926.— CHERBY-WATEB  ICR 

Pick  a  pound  and  a  half  of  red  cherries,  and  pound 
them  in  a  mortar  to  crack  their  kernels,  and  put  them 
into  a  sugar-boiler  with  four  ounces  of  sugar ;  boil  for 
four  minutes,  and  rub  through  a  sieve  into  a  basin ;  add 
a  pint  of  syrup,  freeze,  and  mould  the  ice. 

No.  927.— ICED  PUNCH  GKANITO. 

Half  a  pint  of  syrup,  half  a  pint  of  pine-agple  syrop, 
the  rubbed  peel  of  an  orange,  the  juice  of  three  lemons, 
a  teacupful  of  strong  green  tea,  a  gill  of  brandy,  a  gill 
of  rum,  a  pint  of  champagne,  and  a  gill  of  maraschmo. 
Mix  and  freeze  as  in  No.  916,  and  serve  this  pmich  in 
glass  jugs,  to  be  handed  round  in  wineglasses. 

No.  928.— ICED  ROMAN  PUNCH. 

A  pint  of  syrup,  a  pint  of  pine-apple  syrup,  half  a 
]nnt  of  green  tea,  the  rind  of  two  oranges  rubbed  on 
sugar  and  scraped  ofif,  a  teaspoonful  of  essence  of  cin- 
namon, and  a  bottle  of  champagne.  Freeze  the  punch  in 
tlie  same  manner  as  you  would  any  other  ice,  taking 
care  to  work  it  well  with  the  spattle  while  it  is  being 
frozen ;  and  when  quite  firm,  add  by  d^rees,  and  in 
small  quantities  at  a  time,  three  whites  of  eggs  of  Italian 
moringuo-paste ;  working  the  whole  vigorously  with  the 
spattle ;  and,  ten  minutes  before  serving  the  punch, 
adil  by  degrees  half  a  pint  of  old  white  Jamaica  nun. 
Tlie  Roman  punch  is  to  be  served  in  high  glasses  betweoi 
the  first  and  second  courses;  it  should  be  of  a  thick 
creamy  liquid ;  but  if  it  happen  to  be  too  thick  to  admit 
of  its  being  poured  into  the  glasses,  it  may  be  slightly 
thinned  by  the  addition  of  a  little  more  chainpagne. 


CHAPTER  XXX. 


No.  919.— CHICKENS  A  LA.  BELLE-^TK 
Tsirsa  and  bofl  off  two  spriug-chickena,  and  when  cold, 
mask  them  all  over  with  white  B^h&mel  eance  pre- 
Tionolj  mixed  on  the  ice,  with  a  third  proportion  of 
■tiff  Mpic  jelly ;  place  them  on  their  dish ;  oraament 
their  br«Mto  with  deaigne  stamped  out  with  tin  cotters 
from  thin  slioea  of  black  tmfBe,  or  ted  tongue,  or  witli 
mraad  leavea  <tf  t&mgon  mnd  chervil ;  gturnish  round 
toe  base  with  Kime  chopped  aspic  jellj,  and  a  border 
of  bold  crdntona  <A  the  same. 

Nate. — Small  tutteys,  laifp  fowls,  pheasants,  or  par- 
tridges may  be  treated  in  the  same  manner,  for  baU- 
■nppera,  Ac 

No.  930^HAM  WITH  &BPIC  JELLT. 
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Prepare  the  ham  as  directed  in  Na  450,  and  when 
quite  cold,  and  trimmed  as  represented  in  the  woodcnt, 
let  it  be  gamiithed  with  aspic  jelly. 

No.  031.— TONGUE  WITH  ASPIC  JELLT. 

Prepare  a  tongue  as  directed  in  No.  394,  and  when 
qiiite  cold  and  glazed,  place  it  on  its  dish,  and  ornament 
it  with  aspic  jelly. 

No.  932.— GALANTINE  OF  POULAHDE. 

Bone  a  poularde,  or  turkey,  or  a  large  fowl ;  draw  the 
skin  of  the  legs  and  wings  inside ;  roread  out  the  boned 
fowl  flat  upon  the  tabl^ ;  season  with  pepper  and  salt 
and  a  little  aromatic  spices  ;  spread  a  layer  of  saosage- 
mcat  an  inch  thick  upOn  this ;  add  some  long  squares  of 
rod  tongue  or  ham,  and  some  small  black  truffles,  and  a 
fow  pistachio-kernels;  repeat  the  sausage-meat,  the 
seasoning,  and  the  tongue,  &c. ;  and  having  sufficiently 
lilled  up  the  galantine,  sew  it  up  with  twine,  roll  it  in 
a  butt^reil  na])kin,  fasten  the  ends  with  string,  and  set 
it  to  braize  in  some  well-seasoned  veal  and  calf  s  feet 
stock  for  about  an  hour  and  half,  ^^^len  done,  the 
galantine  must  be  allowed  to  become  partially  cold  in 
it8  own  stock,  in  order  that  it  may  thus  preserve  its 
mell()\^^c8s  and  savour.  The  galantine  most  be  put  in 
press  between  dishes,  with  a  fourteen-pound  weight  on 
the  top,  and  when  quite  cold,^removed  from  the  napkin : 
the  string  must  be  taken  out,  and  the  galantine  having 
been  glazed  and  placed  on  its  dish,  ornament  it  with 
a.spic  jelly. 

No.  933.— MAYONAISE  OF  FOWL. 

Cut  up  a  cold  fowl  into  small  joints ;  steep  them  in  a 
basin  with  a  little  oil,  vinegar,  pepper,  and  salt;  drain 
them  on  a  cloth ;  dish  them  up  in  a  pyramidal  foim. 
on  a  thick  bed  of  seasoned  shred-lettuces;  mask  them 
all  over  smoothly  with  some  white  mayonaise  sance, 
Xo.  37  ;  garnish  round  the  base  with  a  border  of  neatly- 
cut  quarters  of  hanl-boiled  eggs,  the  hearts  of  lettncca, 
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olives,  fillets  of  anchovies,  or  crdutons  of  aspic  jelly  ; 
ornament  the  top  with  a  few  sprigs  of  tarragon  or 
chervil,  or  with  aspic  jelly. 

No.  934.— MAY0NAI8E  OF  LOBSTEB. 

This  is  prepared  nearly  in  the  same  manner  as  the 
foregoing,  nsing  the  meat  of  the  lobster  cut  into  collops 
for  the  purpose ;  colour  the  Tartare  sauce,  No.  38, 
with  lobster  spawn  or  coral,  pounded  and  mixed  with 
some  of  the  sauce,  and  rubbed  through  a  sieve  to  smooth 
it;  or  when  the  lobster-salad  has  been  sauced  over 
with  either  mayonaise  or  Tartare  sauce,  some  pow- 
dered and  sifted  lobster  coral  may  be  sprinkled  over  the 
sm&ce ;  garnish  as  indicated  for  mayonaise  of  fowl. 

No.  935.— MAYONAISE  OF  FILLETS  OF  SOLES. 

Simmer  the  fillets  of  two  soles  in  a  sautapan  with  a 
little  butter,  lemon-juice,  pepper  and  salt ;  and  when 
done,  put  them  in  press  oetween  two  dishes;  when 
cold,  divide  each  fillet  into  collops  two  and  a  half 
inches  long ;  trim  them  neatly ;  season  them  with  oil, 
vinegar,  pepper  and  salt ;  and  dish  them  in  pyramidal 
rows  on  a  bed  of  shred  lettuce  or  any  other  salad ;  mask 
with  mayonaise  sauce.  No.  37,  coloured  with  some 
spinach  greening,  or  merely  with  plenty  of  very  finely- 
cnopped  tarragon  and  chervil ;  garnish  round  the  base 
of  the  salad  with  a  border  of  hard  eggs,  &c.,  and  serve. 

No.  936.— MAYONAISE  OF  SALMON. 

Boil  a  pound  of  salmon,  and  when  cold,  cut  it  up  into 
pieces  about  two  inches  long,  by  one  inch  wide,  and 
half  an  inch  thick ;  and  use  them  to  prepare  and  finish 
a  mayonaise  in  the  manner  indicated  in  the  foregoing 


Note.T'The  remains  of  salmon,  turbot,  brill,  or  soles, 
may  be  used,  as  a  matter  of  economy,  for  any  of  the 
forgoing  pmpoees. 
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No.  937.— GBOUSE  SALAD. 

Boast  off  a  grouse,  and  with  the  trimmings  prepare 
a  salmis  sauce  as  directed  in  No.  68 ;  reduce  mis  stiffly; 
and  having  mixed  in  a  third  proportion  of  aspic  jellj, 
use  it  to  mask  the  joints  of  grouse  with  a  rather  tliick 
coating  of  the  sauce,  and  set  them  on  a  dish  upon  rough 
ice  to  become  set  firm.  Place  a  thick  bed  of  seasoned 
shred  lettuce  on  the  centre  of  the  dish ;  and  upon  this 
foundation  build  up  the  joints  of  grouse;  gamie^  round 
the  base  with  a  border  of  curled  celery,  and  an  outer 
border  of  quarters  of  hard  eggs ;  pour  some  white  may- 
unaise  sauce,  No.  37,  round,  between  the  bottom  piurt 
of  the  joints  of  grouse  and  the  celery ;  place  an  omft- 
ment  of  aspic  jelly  on  the  top,  and  serve. 

No.  938.— FRICASSEE  CHAUDFBOID. 

Boil  a  chicken  in  some  white  veal  stock,  and  use  the 
stock  to  make  some  highly-seasoned  and  stiffly-redneed 
Allemande  sauce,  No.  17;  cut  up  the  chicken  into 
small  neat  joints  ;  mask  them  all  over  with  the  sance, 
and  place  them  on  a  dish  to  become  cold,  and  set  firm; 
(HkIi  thorn  up  in  a  pyramidal  pile;  garnish  and  orna- 
ment with  aspic  jelly. 

No.  9:?9.— SALMIS  CHAUDFROID  OF  PARTRIDGES. 

Cut  up  two  roast  partridges  into  small  joints,  and  use 
their  trimmings  to  prepare  a  stiffly-reduced  salmis 
sauce,  No.  08 ;  add  thereto  one-third  proportion  of  aspic 
jelly ;  mix  together,  and  use  the  sauce  to  mask  the  joints 
of  partridges,  which,  after  the  sauce  has  become  set  firm 
upon  them,  are  to  be  dished  up  in  a  pyramidal  fonn, 
giiniished  with  aspic  jelly  and  a  few  truffles,  or  pre- 
pared white  cocks'  coml)s. 

Xofc. — This  di.sh  may  be  prepared  also  wijh  jAea- 
sants,  plovers,  Wi)odcock8,  quails,  <feo.,  for  ball-suppeis, 
&C. 
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No.  940.— POTTED  FOWL  AND  HAM. 

Boast  off  a  chicken,  and  while  hot,  remove  all  the 
meat  from  the  bones,  and  with  these  make  a  little 
broth,  well  seasoned  with  herbs  and  spice,  and  boil  it 
down  to  a  glaze ;  chop  the  meat  with  six  ounces  of 
cooked  ham,  and  ponnd  both  together  in  a  mortar  into 
a  smooth  pnlp ;  add  the  glaze,  and  four  ounces  of  clari* 
fied  bntter;  pound  well  together,  and  put  closely  in 
8mall  flat  earthen  pie-pots ;  cover  these  in  with  danfled 
bntter,  and  keep  them  in  a  cool  place  for  use. 

No.  941.— POTTED  TONGUE. 

Any  tongue  left  from  a  previous  day's  dinner  should 
be  divested  of  all  hard  parts,  and  pounded  with  a  fourth 
proportion  of  clarified  butter,  seasoned  with  cayenne, 
put  into  pots,  and  covered  in  with  clarified  butter. 

No.  942.— POTTED  PHEASANT. 

Boast  off  a  pheasant,  remove  all  the  meat  from  the 
bones,  and  put  them  into  a  small  stewpan  with  a  glass 
of  sherry,  ditto  of  mushroom-catsup,  four  shalots,  a  bay^ 
leaf,  and  th\ane,  a  bit  of  ham,  and  a  quart  of  good 
eravy ;  boil  this  down  to  a  glaze,  and  strain  it  into  a 
basin.  First  chop,  and  then  pound  all  the  meat  in  a 
mortar  into  a  smooth  pulp ;  add  the  glaze,  six  ounces  of 
clarified  butter,  salt,  and  cayenne  pepper;  pound  all 
together,  and  fill  smiiEJl  pots  with  this ;  cover  in  with 
clarified  butter. 

No.  943.— POTTED  HABE. 

Cut  up  the  hare  into  joints  or  pieces,  and  set  them 
aside  on  a  plate ;  next,  cut  up  two  pounds  of  streaky  bacon 
into  square  pieces  the  size  of  walnuts,  and  fiy  these  in  a 
stewpan ;  then  add  the  pieces  of  hare,  and  fiy  those  also 
with  the  bacon ;  add  a  handful  of  mushrooms,  two  bay* 
leaves,  some  thyme,  basil  and  winter  savory,  two  doves 
of  garlic,  twenty  cloves,  three  blades  of  mace,  a  teaspoon- 
fill  of  black  pejqperooxns,  a  tablespoonful  of  salt,  a  \ii\kl 
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of  madcim,  and  a  pinch  of  cayenne;  put  the  lid  on,  and 
set  all  this  to  simmor  very  gently  in  the  oven  for  an 
aour  and  a  half.     I'ho  hare  must  then  be  strained  from 
its  liquor ;    all  the  meat  is  to  be  removed  irom  tlie 
b<>neK,   cli(>p|>ed,  pounded;   all  the  grease  and  bacon 
added  and  pounded  again  into  a  smooth  pulp,  and  then 
rubbed  through  a  wire  sieve  on  to  a  dish,  and  after- 
wards put  into  a  large  kitchen-pan,  to  be  mixed  up  with 
the  liquor  from  the  hare.   If  the  liquor  or  stock  from  the 
hare  measures  more  than  a  pint,  it  should  be  boiled  down 
to  that  quantity,  and  about  four  ounces  of  good  glaze 
should  Ih)  added.     Fill  some  ordinary  preserving  pie- 
jwins  with  the  preparation,  cover  them  over  with  com- 
mon flour  and> water  paste,  set  the  pans  thus  fsLr  pre- 
pared in  deep  sautapans,  or  baking-sneets  with  a  little 
water  at  the  bottom ;  and  put  them  to  bake  in  an  oven 
of  UKHlova-t*  heat  for  about  one  hour;  they  must  then  be 
taken  onr,  the  meat  pressed  down  level  with  a  spoon; 
some  cl.irified  butter  or  lard   poured  over  the  top  in 
stifKciont  (luantity  to  cover  in  the  meat;  and  as  Pi>on  as 
they  art'  Ixcouio  cold,  let  the  pans  be  covered  over  with 
stroma  white  pai)ors  moistened  on  one  side  with  whites 
of  e^g;  and  when  perfectly  dry,  oil  the  surface  of  the 
paper  over  with  a  brush,  and  put  the  potted  hare  in 
a    very  cool    place,   to   bo  kept   for  use,   as  occasion 
re(|uiros. 

.V<  ^'.--Any  kind  of  game  or  other  meats,  treated  in 
this  manner,  will  keep  good  for  months. 

Xo.  944. -POTTED  BEEF,  SPICED. 

(^ire  a  piece  of  gravy-beef,  weighing  alx)ut  three 
pounds,  as  dii-ected  for  cunng  pressed  beef.  No.  393, 
using  the  same  ingiedients  in  proportion  to  the  present 
(juantity  of  meat;  and,  at  the  end  of  ten  days,  cut  np 
the  bt?ef  inft)  four-ounce  pieces,  and  put  these  in  a  stew- 
nan  with  two  quarts  of  water,  two  cloves  of  garlic,  tvo 
Day -leaves,  thyme,  basil,  winter  savory  and  marjoram,  in 
small  quantities ;  a  dozen  cloves,  a  blade  of  mace,  twenty 
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black  peppercorns,  and  a  small  spoonfdl  of  celery-seedi$ ; 
put  the  lid  on,  and  set  the  whole  to  stew  very  gently 
over  a  slow  fire  for  two  hours.  Strain  the  liquor  inu 
a  basin,  and  first  chop  and  then  pound  the  beef  in  a 
mortar,  tmtil  reduced  to  a  smooth  pulp ;  add  the  liquor 
(previously  boiled  down  with  four  ounces  of  good  glaze 
to  the  value  of  half  a  pint) ;  pound  all  tc^ther  again 
with  half  a  pound  of  clarified  butter  added,  and  use 
this  to  fill  up  small  pots,  which  are  to  be  covered  in  with 
clarified  butter. 

No.  945.— POTTED  L0B6TEB. 

Bemove  all  the  meat,  pith,  and  coral,  from  a  fresh- 
boiled  lobster,  and  pound  it  in  a  mortar  untU  reduced 
to  a  smooth  pulp ;  then  add  a  teaspoonful  of  anchovy,  a 
pinch  of  cayenne,  a  little  powdered  mace,  and  four  ounces 
of  clarified  butter ;  pound  all  together  thoroughly ;  put 
it  into  pots ;  smooth  over  the  sur&ce ;  cover  in  with  cla- 
rified butter,  and  keep  it  in  a  cool  place. 

Note. — Another  way — which  some  may  prefer — is  to 
pound  only  one-half  of  the  lobster,  while  the  remainder 
is  .cut  up  into  small  squares,  and  mixed  in  with  the 
preparation.  The  only  objection  to  this  method  is, — 
that  people  are  apt  to  be  tempted  to  swallow  the 
relish  without  sufficient  mastication  to  render  it  di- 
gestible. 

No.  946.— POTTED  BHBIMP8. 

Pick  all  the  tails  free  from  shells  from  a  quart  of 
fresh-boiled  shrimps ;  pound  the  shells  in  a  mortar  with 
four  ounces  of  clarified  butter,  a  small  blade  of  mace,  a 
teaspoonful  of  anchovy,  and  a  pinch  of  cayenne ;  put 
this  in  a  stewpan  with  a  little  bruised  lobster  spawn, 
and  stir  it  over  the  fire  for  six  or  eight  minutes ;  rub  it 
through  a  coase  hair  sieve ;  add  the  tails  to  this  prepara- 
tion ;  make  all  hot  together,  and  use  it  to  fill  small  pots 
with  ;  cover  in  with  clarified  butter,  and  keep  them  in 
a  cool  place  for  use. 

Note. — ^Prawns  are  excellent,  treated  in  the  sa.tcv^Nw^> 
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No.  947.— POTTED  BLOATEBS 

Cat  off  the  heads  and  tails  from  six  fresh-cured 
Yannouth-bloaters ;  immerse  them  in  scalding  water, 
to  remove  the  skins ;  take  out  the  backbones,  and  put 
them  in  a  stewpan  with  six  ounces  of  clarified  batter, 
a  bit  of  mace,  a  teaspoonfdl  of  anchovy,  and  a  pinch  of 
cayenne ;  simmer  all  together  over  a  slow  fire  for  ten 
minutes ;  pound  in  a  mortar,  rub  through  *a  ooarse 
hair  sieve,  and  use  this  preparation  to  fill  small  pots, 
which  must  be  covered  in  with  clarified  butter,  and 
kept  in  a  cool  place  for  use. 

Note. — Smoked  salmon  or  dried  haddocks,  treated  in 
the  same  manner  as  bloaters,  will  furmsh  other  delicate 
relishes  for  the  breakfast  and  tea  table. 

No.  948.— ABOMATIC  HEBBACEOUS  SEASONING. 

Take  of  nutmegs  and  mace  one  ounce  each,  of  doves 
and  peppercorns  two  ounces  of  each,  one  ounce  of  dried 
bay-leaves,  three  oimces  of  basil,  the  same  of  marjoram, 
two  ounces  of  winter  savory,  and  three  ounces  of  thyme, 
half  an  ounce  of  cayenne-pepper,  the  same  of  grated 
lemon-peel,  and  two  cloves  of  garlic ;  all  these  ingre- 
dients must  be  well  pulverized  in  a  mortar,  and  si]^ 
through  a  fine  wire  sieve,  and  put  away  in  dry  corked 
bottles  for  use. 

No.  948a.— HOW  TO  FBY  PABSLEY. 

Let  the  parsley  be  picked  free  from  stalks,  washed 
and  trimmed,  placed  in  a  wire  basket,  and  dipped  in 
plenty  of  hot  frying  fat;  and  afterwards  drained  and 
dried  before  the  fire. 
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CHAPTEB  XXXL 

DIFFERENT  KINDS  OF  PASTE. 


No.  949.— HOT-WATER-PASTE  FOR  RAISED  PIES. 

Put  a  pound  of  flour  on  the  table,  spread  it  out  yfith. 
the  back  of  the  hand  so  as  to  form  a  hollow  in  the 
centre,  put  in  an  ounce  of  salt,  and  half  a  pint  of  hgt 
water  with  four  ounces  of  dissolved  butter ;  mix  all  to- 
gether with  the  hand  into  a  Arm  paste ;  work  it  com- 
pactly with  both  hands,  roll  it  up  in  a  cloth,  and  put  it 
m  a  warm  stewpan  for  use. 

No.  950.— COLD-WATER-PASTE  FOR  RAISED  PIES. 

Prepare  a  poimd  of  flour  with  a  hollow  in  the  centre, 
add  half  an  ounce  of  isalt,  four  ounces  of  butter,  and 
half  a  pint  of  water ;  mix  the  whole  into  a  Arm  compact 
paste. 

No.  951.-SHORT-PASTK 

To  a  pound  of  flour  add  the  yolks  of  two  eggs,  half  a 
pound  of  butter,  half  an  ounce  of  salt,  and  a  gill  and  a 
naif  of  water ;  mix  all  together  into  a  Arm  smooth  paste. 

No.  952.— LIQHT-PASTR 

Spread  a  pound  of  flour  on  the  table  with  a  hollow  in 
the  centre,  add  one  egg,  half  an  ounce  of  salt,  twelve 
ounces  of  butter,  and  a  gill  and  a  half  of  water ;  mix 
together  lightly  without  working  the  butter  into  the 
paste ;  it  must  then  be  rolled  out  two  feet  in  length  by 
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ten  inches  wide,  folded  in  three  equal  lengths,  and 
then,  after  rolling  the  paste  out  in  thiis  way  three  times 
more,  it  will  be  ready  for  nse ;  it  will  thus  have  received 
what  is  termed  four  turns.  This  kind  of  paste  is  well 
adapted  for  covering  meat-pies,  and  fruit-tairts. 

No.  953.— TART-PASTE. 

Spread  a  pound  of  flour  on  the  table  with  a  hollow  in 
the  centre  ;  add  half  a  pound  of  butter,  three  ounces  of 
sugar,  one  egg,  half  an  ounce  of  salt,  and  a  gill  of  water  ; 
mix  and  work  the  paste  into  a  smooth  compact  body. 

No.  954.— NOUILLES-PASTE. 

To  one  pound  of  flour  add  four  eggs,  an  ounce  of 
butter,  half  an  ounce  of  salt,  and  a  dessert-spoonful  of 
water ;  mix  all  together  into  a  very  firm  compact  smooth 
paste. 

No.  955.— ALMOND-PASTE. 

Scald  eight  ounces  of  Jordan  almonds,  and  remove 
their  hulls;  wash  and  dry  them  in  a  cloth,  and  then 
pound  them  in  a  mortar  with  four  ounces  of  sugar  and  a 
tablespoonful  of  orange-flo-wer  water ;  rub  this  through 
a  fine  wire  sieve,  and  havinp^  put  the  paste  into  a  copper 
sugar-boiler  (see  Adams*  Illustrations),  with  a  wooden 
s])oon  stir  this  over  the  fire  until  it  ceases  to  adhere  to 
t  lie  sides  of  tlie  pan,  and  thou  place  it  on  a  slab;  add  the 
white  of  an  egg,  an  ounce  of  flour,  and  six  ounces  of 
finely-sifted  sugar ;  mix  all  this  into  a  film  paste,  and 
use  it  for  the  purpose  of  lining  what  are  termed  bon- 
tK)n  tartlets. 

No.  956.-CROQUANTE-PASTK 

To  half  a  pound  of  the  foregoing  jmste  add  half  a 
pound  of  flour,  three  yolks  of  eggs,  four  ounces  of  but- 
ter, and  a  tablespoonful  of  orange-flower  water.  Use 
this  paste  for  making  thin  biscuits,  to  be  cut  out  with 
fancy  cutters ;  and  after  being  baked  in  a  slack  oven, 
upon  greased  baking-sheets,  they  may  be  served  plaiD, 
or  iced  over  with  sugar. 
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No.  959.— PBESEBYED  WINDSOR  BEAKCL 

These  must  be  gathered  when  scarcely .  half  grown, 
and  treated  in  the  same  way  as  peas.  A  sprig  of  green 
winter  savory  should  be  added  to  each  box  of  beans. 

No  960.-CUCT7MBEB8  FOR  SAUCE. 

Split,  peel,  remove  the  seeds,  and  cut  the  cncnmbers 
in  inch  pieces,  and  when  all  are  finished,  throw  in  some 
salt — at  the  rate  of  two  ounces  to  the  pound  of  cucum- 
bers ;  move  them  together  for  a  few  minutes,  and  allow 
them  to  steep  in  the  salt  for  four  "hours,  to  extract  the 
water :  they  must  then  be  drained,  and  filled  into  the 
tin  boxes ;  fill  up  with  boiled  water,  solder  them  down, 
and  boil  them  in  the  usual  way  for  half  an  hour. 

Xo.  9(51.-PRE8ERVED  YOUNG  CARROTS 

Turn  tht^  carrots  in  their  own  shape,  and  as  you  do 
so,  throw  them  into  hot  water ;  when  all  are  ready,  put 
them  in  a  fiti'Wjmn  with  water  enough  to  cover  them; 
add  frchh  butter  in  the  proportion  of  an  ounce  to  the 
pnmd  of  carrots,  and  salt  to  season  ;  lx)il  the  carrots  in 
this  till  half  done,  and  then  arrange  them  neatly  in  tin 
boxes ;  fill  up  with  their  own  liquor,  solder  down,  boil 
for  half  an  hour,  and  put  them  away  in  the  cool. 

Xo.  9«2.— PRESERVED  MUSHROOMS. 

Choose  finn  button-mushnxims  for  this  purpose ;  wash 
them  well,  and  put  them  into  the  lx)xc8,  and  immediately 
fill  them  u])  with  the  following  liquid  : — to  every  quart 
of  water  add  four  ounces  of  butter,  an  ounce  of  salt) 
and  the  juice  of  three  lemons;  IkuI  for  two  minutes, 
and  finish  as  directed  above,  llie  l)0xes  are  to  be 
soldered  do\^^l,  and  boiled  for  a  quarter  of  an  hour. 

No.  003.— preser\t:d  truffles. 

During  the  months  of  December  and  January-,  English 
tniflies  are  at  their  best ;  and  as  they  may  bo  bought  at 
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abont  one-fifth  of  the  cost  of  French  truffles,  it  will  be 
evident  that  economy  will  readily  suggest  the  propriety 
of  preserving  a  few  for  gala  days.  The  best  means  to 
attain  that  end  is  to  attend  to  the  following  directions  : 
— thoroughly  wash  so  as  to  entirely  remove  all  dirt  and 
grit  from  the  truffles,  and  then  peel  them  very  thinly ; 
put  them  into  dry  bottles  with  large  necks ;  add  a  tabie- 
8poon£al  of  water,  a  saltspoonful  of  salt,  and  a  good 
sprig  of  thyme  to  each  bottle ;  .cork  tight,  and  tie  down 
securelv  with  wire  or  string ;  boil  for  half  an  hour,  and 
when  the  bottles  are  cold,  wax  over  the  corks. 

No.  964.— DBIED  HERBS. 

All  herbs  used  for  culinary  purposes,  intended  to  be 
dried  for  winter  use,  should  be  tied  up  in  handfal 
branches,  and  laid  upon  sheets  of  paper  to  dry  in  the 
son,  and  when  perfectly  dry,  should  be  tied  up  in  paper 
bags,  and  kept  for  use  in  a  dry  place. 

No.  965.— PBESEBVED  ABTICHOKES. 

Toung  quick-grown  artichokes  only,  are  fit  for  pre- 
serving; their  leaves  should  be  pulled  off  without 
tearing  or  in  any  way  injuring  the  pithy  part,  or,  as  it 
is  familiarly  termed,  the  bottom :  these  must  then  be 
peeled  or  turned  so  as  to  remove  all  the  rough  green 
which  covers  them,  and  then  thrown  into  a  pan  contain- 
ing water  with  some  vinegar ;  and  when  all  are  finished, 
put  them  into  a  stewpan  with  water  enough  to  make 
them  swim ;  two  ounces  of  butter  to  a  quart  of  water,  and 
salt  to  season  ;  add  the  juice  of  two  lemons,  and  boil 
gently  till  the  artichokes  are  three-parts  done ;  they 
are  then  to  be  put  into  their  tin  boxes,  filled  up  with 
their  own  liquor,  soldered  down,  and  after  being  boiled 
for  twenty  miniiteB,  are  to  be  put  away  in  a  cool  place. 
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CHAPTEB  XXXIII. 

DIFFERENT  KINDS  OF  PICKLES. 


No.  966.— TO  PICKLE  GHEBKIN& 

Gherkins  are  a  very  small  prickly  kind  of  encumber ; 
tbey  are  fit  for  preserving  about  tbe  beginning  of 
September,  and  sbould  be  put  into  a  coarse  cloth,  with 
a  double  handful  of  dry,  rough  salt,  and  shaken  about  to 
free  them  from  their  outer  skin ;  they  must  then  be 
picked  from  the  salt,  and  put  into  a  pan. 

Next  l>oil  sufficient  vinegar  to  cover  the  gherkins  in  a 
copper  pan  with  some  cloves,  Jamaica  peppercorns,  and 
mace,  and  pour  it  upon  the  gherkins :  the  vinegar 
must  be  again  boiled  up  twice,  and  when  the  first  heat 
has  subsided,  pour  it  again  to  the  gherkins,  and  when 
thoroughly  cold,  put  them  in  jars ;  cover  down  with 
bladders,  and  keep  them  in  a  cold  place. 

No.  967.— TO  PICKLE  ONIONS. 

Peel  fresh-gathered  button-onions,  and  as  they  are 
peeled,  throw  them  into  a  pan  containing  white  vinegar; 
and  when  finished,  pour  off  the  vinegar  into  a  fi-esh- 
tinned  ;  stewpan  add  peppercorns  and  whole  ginger, 
and  salt  to  season  ;  boil  all  together  for  five  minutes,  and 
as  soon  as  the  first  heat  has  subsided,  pour  it  upon  tbe 
onions  :  the  vinegar  must  be  again  boiled  up  twice. 
\Vhen  the  onions  are  quite  cold,  put  them  away  in  jars. 
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No.  968.— TO  PICKLE  RED  GABBAGE. 

These  cabbages  are  fittest  for  pickling  abont  the 
middle  of  October ;  they  should  be  cut  in  quarters,  the 
centre  stalk  cut  out,  and  then  shred  in  strips  about  a 
quarter  of  an  inch  thick,  and  put  into  an  earthen  pan 
having  a  lid;  some  vinegar,  with  cloves,  mace,  and 
peppercorns,  and  salt  to  season,  must  be  boiled  together 
for  a  few  minutes,  and  poured  upon  the  cabbage,  the 
lid  put  on  the  pan,  and  set  aside  tUl  the  next  day,  when 
the  boiling  is  to  be  repeated,  and  also  on  the  day  fol- 
lowing ;  each  time  pour  again  to  the  cabbage :  when 
cold,  put  the  pickled  cabbage  away  in  jars. 

No.  969.— MIXED  PICKLES. 

Procure  equal  quantities  of  the  following  vegetables : 
— cauliflowers,  cucumbers,  button-onions,  small  gher- 
kins, French  beans,  small  chillies — green,  yellow,  and 
red ;  cut  up  the  larger  sorts,  and  when  all  are  ready, 
throw  them  into  a  preserving-pan  containing  boiling 
water  rather  strongly  seasoned  with  salt,  and  allow  the 
vegetables  to  remain  in  this  (off  the  fire)  until  the 
water  is  nearly  cold;  the  vegetables  must  then  be 
drained  free  from  any  water,  and  strewn  out  upon  sieves 
to  dry  in  the  sun  for  three  hours,  afterwards  to  be  put 
in  a  large  earthen  pan.  '  Next,  put  sufficient  vinegar  in 
a  tinned  stewpan  with  cloves,  mace,  and  about  four 
ounces  of  whole  mustard-seed,  and  boil  these  for  five 
minutes ;  after  which  pour  the  whole  to  the  prepared 
vegetables,  and  set  them  aside  till  the  next  day;  and 
repeat  the  boiling  twice  over,  remembering  tiiat  the 
first  heat  of  the  vinegar  must  be  allowed  to  subside 
previously  to  pouring  it  to  the  pickles;  when  cold, 
put  them  away  in  jars. 

No.  970.— PIOOALLILLA. 

This  is  prepared  with  the  same  kinds  of  vegetables  as 
the  foregoing,  to  which  may  be  added  nasturtiums  and 
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capflicnms ;  the  same  spices,  Ac.,  are  to  be  added  to  the 
vinegar,  and  also  Durham  mustard,  and  turmeric  or 
curry  powder,  in  the  relative  proportions  of  one  ounce 
of  mustard  and  one  ounce  of  curry  powder  to  each  quart 
of  vinegar.  In  all  other  particukurs,  follow  the  direo- 
tions  for  mixed  pickles. 

No.  971.— REMOULADE  OP  GUGUMBER& 

Peel  the  cucumbers,  split  them  in  four,  remove  the 
seeds,  and  divide  the  strips  into  two-inch  lengths ;  put 
these  in  a  pan  with  salt  at  the  rate  of  one  ounce  to  a 
pound  of  cucumbers,  and  allow  them  to  steep  for  four 
hours,  stirring  them  occasionally;  they  must  then  be 
drained  on  sieves  to  get  rid  of  all  moisture,  and  put  in 
the  sun  to  dry  for  an  hour ;  after  which  they  are  to  be 
mixed  in  sufficient  Prince  of  Wales's  sauce.  No.  81,  to 
bind  them  together,  and  put  away  in  small  jars  well 
covered  over  with  bladders,  and  kept  in  a  very  cold 
place. 

Xote, — lliis  is  without  exception  the  most  delicate 
kind  of  pickle  it  is  possible  to  make. 

LADIES'  DEIJGHT. 

Put  eight  ounces  of  chopped  apples,  eight  ounces  of 
chopped  onions,  and  two  ounces  of  chopped  chillies  into 
a  jar ;  boil  one  pint  of  wbito-wine  vinegar  with  a  des- 
sert-spoonful of  salt ;  pour  it  to  those  ingredients :  mix, 
aiul  when  cold,  use  the  pickle  to  be  eaten  with  cold 
meats,  Ac. 

No.  972.— MINCE^IEAT. 

First,  prepare  your  spices  in  manner  and  proportions 
as  follows:  viz.,  -  to  four  ounces  of  cinnamon  add  two 
ounces  of  nutnieji^s,  four  ounces  of  cloves,  two  ounces  of 
ground  finger,  one  ounce  of  coriander- seeds,  the  rind  of 
twelve  oranges  and  of  twelve  lemons  rubbed  on  sugar, 
and  scraped  off.  Pound  •and  sift  the  spices,  mix  these 
with  the  orange  and  lemon  sugars,  and  keep  this  well 
corked  in  dry  bottles.     The  next  thing  is  to  procure  four 
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pounds  of  stoned  raisins,  four  ponnds  of  cleaned  currants, 
two  pounds  of  Eleme  figs,  two  pounds  of  preserved  gin- 
ger, four  pounds  of  mixed  candied-peel,  six  pounds  of 
coarse  chopped  beef-suet,  four  pounds  of  tripe,  and  four 
pounds  of  boiled  salt- beef  chopped  fine  together,  and  six 
pounds  of  peeled  apples,  to  be  chopped  with  the  raisins 
and  currants ;  the  candied-peel  is  to  be  shred  small :  mix 
all  together  on  a  clean  table,  adding  six  pounds  of  moist 
sugar  and  the  spices ;  and  when  thoroughly  mixed,  put 
the  mincemeat  into  stone  jars ;  and  two  days  after,  pour 
into  each  its  fair  proportion  of  two  bottles  of  brandy 
and  two  bottles  of  port.  The  addition  of  four  ounces  of 
pounded  bitter-almonds  would  be  an  improvement. 

Note, — To  those  who  consider  this  a  too  large  quantity 
of  mincemeat  for  the  economy  of  their  &mily,  I  would 
suggest  that,  by  taking  one-half  or  a  fourth  part  of  the 
relative  proportions  of  the  foregoing  ingredients,  they 
may  produce  a  more  satisfactory  result,  without  dete- 
rioration to  the  excellence  of  the  mincemeat 
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CHAPTER  XXXIV. 
COOKEBY  FOR  INVALroS  AND  INFANTS. 


No.  978.— BEEF  TEA. 

Procure  a  pound  of  fresh-killed  lean  beef,  cut  either 
from  tho  rump  or  gravy-piece ;  cut  this  in  slices,  pare 
away  every  particle  of  fet,  and  cut  the  slices  of  beef  into 
very  small  squares  or  mince ;  put  this  in  a  clean  stewpan 
with  a  (jiiart  of  cold  water,  and  set  it  on  the  fire  to  boil ; 
rememlK^rinj];  that,  as  soon  as  the  scum  rises  to  the  sur- 
ftice.  it  should  1x5  removed  with  a  spoon,  and  a  very 
small  quantity  of  salt  and  cold  water  should  be  poured 
in  at  tho  ed^e  of  tho  ste\v]mn,  in  order  to  facilitate  the 
rising  of  the  albumen  in  the  form  of  scum.  Unless 
due  precaution  bo  taken  to  effect  the  skimming  satis- 
factorily, tlio  broth,  instead  of  being  clear  and  bright, 
becomoN  thick  and  turgid ;  and  consequently  presents 
an  unappetising  aspect  to  the  eye  of  the  patient,  whose 
debilitated  state  requires  perhaps  something  which  has 
at  least  an  inviting  appearance  to  tempt  him  to  partake 
of  anv  food  whatever. 

When  the  beef  tea  has  boiled  gently  for  about  half  an 
hour,  and  has  become  reduced  to  about  half  its  original 
quantity,  let  it  be  strained  through  a  clean  sieve  or  nap- 
kin into  a  basin,  and  serve  some  of  it  in  a  cup,  with  dry 
toast,  and  salt,  on  a  tray. 

JVote. — The  foregoing  is  intended  for  patients  whose 
case  may  require  comparatively  weak  food;    in 
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where  food  of  a  more  stimulating  character  is  needed 
in  the  form  of  extract  of  beef,  it  will  be  necessary  to 
doable  the  quantity  of  meat ;  and  when  it  happens  that 
beef  tea  is  required  in  a  hurry,  the  meat  bhould  be 
chopped  as  fine  as  sausage-meat,  put  in  a  stewpan  with 
boiling  water,  stirred  on  the  fire  for  ten  minutes,  and 
then  strained  through  a  napkin,  for  use.  A  small  glass 
of  old  Madeira,  or  of  Amontillado,  added  to  beef  tea, 
proves  an  excellent  restorative. 

No.  974.— MUTTON  BROTH. 

Take  a  pound  and  a  half  of  scrag  of  mutton,  chop  it 
into  small  pieces,  and  put  it  into  a  stewpan  with  rather 
better  than  a  quart  of  water ;  set  it  to  boil,  skim  it  well ; 
add  a  little  salt,  and  two  ounces  of  washed  pearl  barley ; 
boil  gently  for  an  hour ;  strain  off  the  broth  through  a 
sieve  into  a  basin,  and  serve  a  teacupful  with  dry  toast 
cot  in  fingers. 

A  turnip,  and  half  a  head  of  celery  may  be  added  to 
give  flavour,  where  vegetables  are  not  objectionable. 

No.  975.— VEAL  TEA. 

Take  a  pound  of  fresh  veal  cutlet,  pare  away  all  fat, 
cat  the  veal  in  small  mince,  and  put  it  on  to  boil  in  a 
very  clean  stewpan  with  a  pint  of  water,  and  a  ver}- 
small  quantity  of  salt ;  allow  the  tea  to  boil  gently  for 
three-quarters  of  an  hour,  and  then  strain  it  through  a 
sieve  into  a  basin. 

This  broth  is  excellent  for  infants;  a  spoonful  of 
arrowroot,  sago,  or  tapioca  added,  and  boiled  gently  for 
ten  minutes,  renders  this  food  more  substantial. 

Veal  tea  and  new  milk,  or  asses'  milk,  in  equal  parts, 
proves  beneficial  to  infants  brought  up  by  hand.  - 

No.  976.-CHICKEN  BBOTH. 

Draw  the  chicken,  scald  the  legs,  and  remove  the 
cuticle  which  covers  them;  cat  up  the  chicken  in 
members  or  joints,  leaving  the  breast  whole ;  put  the 
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pieces  of  chicken  in  a  Teiy  dean  stewpan,  with  a  quart 
of  wdter,  a  little  salt  and  two  ounces  of  washed  rice,  to 
boil  very  gently  for  an  hour ;  and  when  done,  serve  the 
broth  with  or  without  rice,  as  may  be  deemed  most 
proper  or  agreeable. 

No.  977.-CH1CKEN  PANADA. 

The  white  meat  from  the  breast  of  the  chicken  which 
has  already  served  for  making  the  broth  may  be  used 
fur  this  purpose;  yet  it  is  true  that,  when  prepared 
with  the  breast  of  a  fresh-roasted  chicken,  the  panada  is 
not  only  more  savoury  to  the  palate,  but  it  is  also  more 
nutritious.  Soak  the  crumb  of  a  French  rolU  or  a  few 
rusks,  in  hot  milk,  and  put  this  in  a  clean  stewpan  with 
the  meat  from  the  chicken  previously  reduced  to  a  smooth 
pulp  by  chopping  and  pounding  it  in  a  mortar;  add 
a  little  chicken  broth,  and  stir  the  panada  over  the  fire 
for  ten  minutes,  and  serve  with  some  warm  chicken 
broth  so|)arately,  in  order  to  give  the  in£uit  alternate 
BiK)onfuls  of  e^ich. 

No.  978.-OAJ>IE  PANADA. 

This  is  prcj)ared  in  the  same  manner  as  the  fore- 
going, substituting  game — such  as  young  pheasant,  or 
jwrtridge,  or  rabbit — for  chicken. 

No.  979— PFX)TORAL  BROTH. 

Put  a  cnt-up  chicken  into  a  stewpan  with  a  quart  of 
water,  a  cabbaojo-lettuce,  a  small  bimch  of  balm  and 
burrago,  a  small  handful  of  chervil,  three  ounces  of 
prepared  Iceland  moss,  half  an  ounce  of  picked  gum- 
arabic,  and  a  little  salt ;  stir  over  the  fire  until  it  boils, 
and  then  remove  it  to  the  side  to  continue  gently 
boiling  for  an  hour.  It  must  then  be  strained  into  a 
basin  for  use. 

This  broth,  when  cold,  becomes  gelatinized ;  it  may 
be  given  warm,  or  eaten  as  a  jelly. 

The  balm,  burrage,  and  chervil  are  sweet  herbs,  and 
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may  be  obtained  at  Covent  Garden,  or  in  any  gentle- 
man's garden. 

The  prepared  moss  is  to  be  had  only  at  Savory  and 
Moore's,  Bond  Street 

Note, — The  use  of  this  pectoral  is  efficacions  in  pul- 
monary diseases. 

No.  980.^MUCILAGIXOUS  BBOTH. 

Put  a  ont-up  chicken  and  a  pound  of  veal  cutlet  and 
a  calTs  foot  into  a  steiK'pan  with  three  pints  of  water ; 
boil  and  skim ;  then  add  a  dozen  crayfish,  and  a  pint  of 
garden  snails — both  bruised  raw  in  a  mortar ;  add  also 
a  handful  of  balm,  burrage,  and  chervil,  and  three 
oonees  of  prepared  Iceland  moss,  and  a  small  quantity 
of  salt  The  broth  must  boil  very  gently  by  the  side  of 
the  fire  for  about  two  hours,  without  much  reduction ; 
and  when  done,  is  to  be  strained  into  a  basin  for  use. 

NoU, — This  is  a  powerful  demulcent,  and  is  much  in 
use  in  France,  in  cases  of  phthisis,  catarrh,  bronchitiN, 

Ac. 

No.  980a.— DB.  WRATLSLAW'8  STRENGTHENING 

EXTKACT  OF  BEEF. 

Take  one  pound  of  lean  beef  and  cut  tbe  same  into 
small  pieces,  say  half  an  inch  square ;  place  them  in  a 
jar  with  a  gill  of  water,  and  tben  put  it  in  the  oven  fur 
half  an  hour,  after  which  time  take  it  out  and  add  one 
pint  of  water,  replacing  it  in  the  oven  for  an  hour  and  a 
half;  when,  after  freeing  it  from  its  grease,  and  strain- 
ing it  through  a  muslin,  it  will  be  fit  for  use. 

No.  981.— INVIGORATING  BROTH. 

Cut  up  a  partridge  into  joints,  and  a  pound  of  l)eef- 
flteak  in  amiul  oollops,  and  fry  all  brown  with  a  little 
batter  in  a  santapan ;  cut  up  a  red  carrot,  and  two  heads 
of  celery  in  very  small  dice,  and  fry  these  with  two 
oimoea  of  raw  ham,  and  a  little  butter,  in  a  stewpan ; 
add  thereto  the  partridge  and  the  beef^  a  sprig  of 
tiiTme.  and  a  littto  salt;  fill  up  with  three  pints  of 

2  1 


418  THE  000K8  aunm,  axd 

water,  and  aet  the  broth  to  boil ;  akim  it  well — adding 
occasionally  a  little  cold  water  at  the  side  of  the  stew- 
pan,  and  allow  it  to  boil  very  gently  for  an  honr  and  a 
half : — it  mnst  then  be  strained  into  a  basin  ;  and  when 
it  is  given  to  the  patient  requiring  snoh  a  stimulant, 
add  a  small  glass  of  old  Madeira  to  each  cupfuL 

No.  982.--RESTOBATIVE  BROTH. 

Break  np  two  pounds  of  fresh  knuckle  of  veal,  and 
jnit  it  into  a  stewpan  with  an  old  hen,  an  onion  stuck 
with  four  cloves,  a  few  peppercorns,  and  a  pint  of  water, 
and  set  the  whole  on  a  bm^  fire  to  boil  down  to  a  glaze 
— without  allowing  it  to  become  at  all  calcined  or 
burnt ;  then  add  a  carrot  and  two  heads  of  celery ;  fill 
up  with  three  quarts  of  water ;  boil,  skim,  and  set  the 
stewpan  down  by  the  side  of  the  fire  to  simmer  gently 
for  two  hours,  by  which  time  it  should  be  reduced  to 
half  its  original  quantity.  It  must  then  be  strained 
through  a  sieve  into  a  basin  foj-  use.  Previously  to 
serving  any  kind  of  broth  to  a  sick  person,  all  grease 
should  be  removed  by  passing  small  sheets  of  paper 
over  the  surface. 

No.  983.— ALMOND  »IILK  BEVERAGE. 

Scald  two  ounces  of  Jordan  almonds,  and  six  bitter 
almonds ;  remove  their  hulls,  and  after  washing  them  in 
cold  water,  pound  them  with  a  dessert-spoonful  of 
orange-flower  water,  and  two  ounces  of  loaf-sugar  in  a 
mortar,  until  they  are  reduced  to  a  smooth  creamy 
pulp :  a  few  drops  of  water  must  be  occasionally  added 
while  pounding;  and  when  finished,  take  it  up  in  a 
white  basin;  add  a  pint  of  cold  water,  stir  together, 
cover  over  with  a  plate,  and  allow  the  whole  to  stand 
in  a  cold  place  for  an  hour,  to  extract  the  flavour  of  the 
almonds : — the  milk  may  then  be  strained  through  a 
clean  napkin,  and  put  into  a  very  clean  decanter,  to  be 
kept  on  ice,  if  possible,  to  prevent  it  from  tomiiig 
sour  before  it  is  all  used. 
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te. — Milk  of  almonds  mixed  with  water  is  Tiseful  in 
ing  fever,  &c 

No.  9S4.— ISINGLASS  JELLY. 

t  one  ounce  of  isinglass  into  a  clean  stewpan  with 
mnees  of  sngar  and  half  a  pint  of  water ;  stir  this 
e  fire  till  it  boils,  and  set  it  by  the  side  to  continue 
ig  very  gently  for  twenty  minutes,  adding  occa- 
lly  a  very  little  cold  water  to  facilitate  the  tbrow- 
ip  impurities  in  tbe  form  of  scum;  this  must  be 
ved.  and  the  jelly  strained  through  a  napkin  into  a 
;  add  a  little  white-wine,  or  tbe  juice  of  an  orange, 
pour  the  jelly  into  glasses,  and  set  them  in  ice,  or 
cold  place,  until  the  jelly  has  become  firm ;  and 
it  will  be  an  agreeable  ofiering  to  the  sick  patient 
ng  delicate  food. 

No.  985.— BICE- WATER. 

• 

ish  three  ounces  of  rice  in  several  waters,  and  then 
t  into  a  veiy  clean  stewpan  with  a  quart  of  water 
)ne  ounce  of  raisins ;  boil  gently  for  half  an  hour, 

I  through  a  coarse  hair  sieve  into  a  jug,  and  when 
drink  plentifully. 

le  comforting  powers  of  rice  water,  when  properly 
ired,  are  too  generally  known  and  appreciated  to 
3r  it  necessary  for  me  to  point  out  when  it  is  most 
3r  to  administer  this  simple  remedy. 

No.  986.— BABLEY-WATEB. 

70  ounces  of  pearl  barley  boiled  in  a  quart  of  water 
wenty  minutes,  and  afterwards  allowed  to  stand 
it  becomes  cold ;  it  must  then  be  strained  through 
>ve  into  a  jug,  and  a  small  piece  of  lemon-peel 
L 

No.  987.— TOAST  AND  WATEB. 

II  a  quart  of  water,  and  pour  it  upon  a  good-sia^ed 
of  cromb  of  bread  which  has  been  well  toasted 
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before  a  dear  fire  until  it  becomes  very  crisp,  and  of  a 
dark-brown  colour ;  allow  this  to  steep  for  half  an  hour, 
and  then  decant  it  into  a  water-botde. 

No.  988.— EAU  8UCREE. 

To  a  pint  of  cold  spring-water  add  an  ounce  of  Inmp- 
sngar,  and  a  tablespoonfdl  of  orange-flower  water ;  mix. 
This  is  a  very  refreshing  drink  in  sommer,  and  is,  be- 
sides, perfectly  harmless. 

No.  989.— ABROWBOOT. 

To  half  a  pint  of  boiled  water,  add  rather  better  than 
half  an  ounce  of  Bermuda  arrowroot,  previously  mixed 
in  a  teacup  with  a  wineglassfiil  of  cold  water ;  stir  this 
on  the  fire  until  it  boils  for  a  few  minutes,  pour  it  into  a 
basin,  flavour  with  a  little  sugar  and  a  small  spoonful  of 
brandy,  or  a  little  red  or  vmite  wine,  or  else  with  a 
little  orange-flower  water ;  or,  if  more  agreeable,  a  very 
small  piece  of  orango  or  lemon  peel  may  be  boiled 
with  the  arrowroot 

No.  990.— TO  PREPARE  SAGO. 

BoU  two  ounces  of  pearl  sago  in  a  pint  of  water  for 
twenty  minutes,  and  flavour  it  as  directed  for  arrowroot 
Sago  may  also  be  boiled  in  either  mutton,  chicken,  or 
veal  broth,  or  in  beef  tea. 

No.  991.— TAPIOCA. 
This  is  prepared  similarly  to  sago. 

No.  992.— TO  MAKE  GRUEL. 

Take  of  Robinson's  Patent  Groats  one  tablespoonfnl 
mixed  in  a  wineglassful  of  cold  water,  and  havisg 
poured  this  into  a  stewpan  containing  a  pint  of  boiling 
water,  stir  the  gruel  on  the  fire  to  bo3  for  ten  minutes ; 
pour  it  into  a  basin,  add  salt  and  butter,  or  if  more 
agreeable,  rum,  brandy,  or  wine,  and  sugar. 
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No.  992a.— BROWN  AND  POLSON'S  SOUFFLK  PUDDING. 

Pat  six  ounces  of  Brown  and  Poison's  patent  com-flonr 
into  a  stewpan  with  eight  onnees  of  pounded  sugar,  and 
mix  these  smoothly  together  with  a  quart  of  milk ;  add 
four  ounces  of  fresh  butter,  a  pinch  of  salt,  and  a  few 
drops  of  essence  of  vanilla;  stir  briskly  on  the  fire 
until  it  boils ;  and  then  work  in  vigorously  six  yolks 
of  eggs,  and  the  six  whites  whisked  into  a  firm  frotii  are 
to  be  lightly  incorporated  with  the  batter,  which  must 
then  be  poured  into  a  slightly-buttered  pie-dish,  and 
baked  in  a  moderately-heated  oven  for  about  half  an 
hour,  sugared  over  the  surfJEtce,  and  sent  to  table  imme- 
diately. 

No.  992b.— A  LIGHT  PUDDING  FOR  INVALIDS. 

To  two  ounces  of  Brown  and  Poison,  add  two  ounces 
of  pounded  sugar,  three  gills  of  nulk,  one  ounce  of  but- 
ter, a  pinch  of  salt,  and  a  teaspoonful  of  orange -flower 
water ;  stir  briskly  on  the  fire  until  it  boils ;  then  work 
in  three  yolks  of  eggs,  and  the  three  whites  whisked 
firm ;  pour  this  into  a  buttered  mould  or  pudding-basin, 
and  steam  it  in  the  usual  way. 

No.  992a— INFANTS'  FOOD. 

To  one  dessert-spoonfiil  of  Brown  and  Poison,  mixed 
with  a  wineglassfiu  of  cold  water,  add  half  a  pint  of 
boiling  water;  stir  over  the  fire  for  five  mmutes; 
sweeten  lightly,  and  feed  the  baby ;  but  if  the  infant  is 
being  brought  up  by  hand,  this  food  should  then  be 
mixed  with  milk, — ^not  otherwise,  as  the  use  of  two 
different  milks  would  be  injurious. 

No.  992©.— SAVOURY  CUSTARD. 

To  one  dessert-Bpoonful  of  Brown  and  Poison,  add 
iBther  better  than  half  a  pint  of  good  beef-tea ;  mix  and 
stir  over  the  fire  for  five  minutes,  and  then  administer 
a  light  yet  invigorating  kind  of  food  to  the  debilitAitM^ 


a 

XimtLch,    which    in   its  results  y  /ftt  flur  OMM 

atisfactory  than  any  preparation  known. 

Note. — ITiis  delicate  custard  may  also  be  advantage- 
Dosly  prepared  with  broths  made  from  mutton,  game, 
or  poultry;  for  the  correct  preparation  of  which,  see 
other  parts  of  this  work. 

No.  992E.-8AVOY  8P0NGR 

Put  six  yolks  of  eggs  into  a  basin ;  add  eight  ounces 
of  pounded  sugar,  a  small  pinch  of  salt,  and  a  few  drops 
of  essence  of  lemon ;  work  these  together  with  a  wooden 
spoon  for  ten  minutes ;  then  add  four  ounces  of  Brown 
and  Poison's  corn-flour,  and  also  the  six  whites  whisked 
into  a  firm  froth ;  these  must  be  lightly  incorporated ; 
next,  gently  pour  the  letter  into  a  mould  or  tin,  which 
must  have  been  previously  very  thinly  spread  smooths 
with    clarified    butter,   and    coated   with  finely-sifte^dL 
sugar ;  bake  the  cake  in  a  very  moderately-heated  ovei^>f 
and  when  done,  turn  it  out  of  its  mould. 

No.  992f.— COOLING  POSSET  FOB  A  COLD. 

• 

To  one  ounce  of  Brown  and  Poison,  add  half  a  pi-iait 
of  sherry,  two  ounces  of  honey,  and  a  few  drops  o^ 
essence  of  cinnamon ;  stir  over  ^e  fire  for  five  minut^»«; 
drink  this  warm  the  last  thing  before  going  to  bed. 

No.  9920.— MEHL-PRIE,  OR  GERMAN  THICK  MILK- 

To  two  ounces  of  Brown  and  Poison,  add  one  pin^  of 
milk,  two   ounces  of  loaf-sugar,  and  a  few  drops  of 
brandy  or  vanilla ;  stir  the  whole  over  the  fire  for  ten 
minutes,   and   pour  it  into  custai*d-cujte ;   strew  some 
ratafias  on  their  surfiices,  and  serve  with  the  supper- 
tray. 
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CHAPTER  XXXV. 

JELLIES  AND  JAMS. 


No.  993.— RED-OUBRANT  JELLY. 

vv-elve  pounds  of  ripe  red  currants  add  four  pounds 
pe  white  currants;  put  these  into  a  copper  pre- 
ng-pan ;  add  a  quart  of  water,  bruise  them  with  the 
js,  and  as  you  get  a  handful  of  stalks,  throw  them 
T ;  when  the  fruit  is  bruised,  stir  it  on  the  fire  until 
)gins  to  boil,  and  then  press  it  in  one  of  Adams' 
t  Pressers  (see  Adams'  Illustrations).  Weigh  the 
I,  and  for  every  pound  add  three-quarters  of  a 
id  of  sugar ;  and  when  the  sugar  is  thoroughly  dis- 
^  in  the  currant  juice,  stir  it  on  the  fire  till  it  boils ; 
.  it  well ;  slacken  the  fire  a  little  to  prevent  the  jelly 
boiling  over,  and  when  you  find  that  it  hangs  and 
es  on  the  edge  of  the  skimmer  as  you  hold  it  up  out 
le  boiling  jelly,  it  may  then  be  removed  from  the 
skimmed,  poured  into  gallipots,  and  put  away  in 
larder  for  two  days,  to  become  thoroughly  sot :  at 
end  of  this  time  the  pots  are  to  be  covered  with 
1  rounds  of  white  paper  dipped  in  brandy,  and 
a  tied  down  with  another  covering  of  paper  or  of 
ler  :  the  latter  keeps  out  the  damp. 
yte. — Hemember  that  preserved  jellies  and  jams 
;  be  kept  in  a  dry,  cool  atmoaphere. 
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No.  994.— BLACK-CUBBANT  JELLT. 

This  is  made  in  the  same  way  as  red-currant  jeUy, 
with  the  exception  that  in  the  present  case  it  is  neces- 
sary to  put  a  pound  of  sugar  for  every  pound  of  black- 
currant juice. 

No.  995.— BASPBEBBY  JELLY. 

To  twelve  pounds  of  raspberries  add  four  pounds  of 
white  currants ;  bruise  and  boil  the  whole  in  the  usual 
way ;  press  the  juice  out,  and  to  every  pound  of  juice 
add  three-quarters  of  a  pound  of  sugar ;  boil  as  directed 
for  red-currant  jelly,  and  finish  in  the  same  manner. 

No.  996.-CXJBBANT  AND  BASPBEBBY  JELLY. 

Six  pounds  of  red  currants,  three  of  white,  three  of 
raspberries ;  proceed  as  for  red-currant  jelly. 

No.  997.-WHITE.CUBBANT  JELLY. 

To  twelve  pounds  of  ripe  white  currants  add  a  quart 
of  water ;  bruise  and  scald  the  fruit  in  the  preserving- 
pan  ;  press  out  the  juice,  and  to  every  pound  add  one 
pound  of  fine  loaf-sugar;  boil  over  a  shai-p  fire,  with 
the  pan  scarcely  half  full  in  order  that  the  jelly  may  not 
be  on  long  enough  to  gain  colour.  This  jelly  is  never 
very  bright 

No.  998.— APPLE  JELLY. 

Slice  up  twelve  poimds  of  grey  russets  into  a  pre- 
serving-pan containing  five  quarts  of  boiling  water  and 
the  juice  of  two  lemons ;  boil  this  on  a  sharp  fire,  stir- 
ring occasionally  until  reduced  to  a  pulp;  it  must  then 
be  thrown  into  jelly-bags  to  filter  bright;  pouring  back 
the  three  first  passings.  AVhen  all  the  juice  has  passed 
through  the  bag,  weigh  it,  and  to  every  twenty  ounces 
of  apple-juice  add  one  pound  of  the  finest  loaf-sugar; 
boil,  skim,  and  as  soon  as  you  find  that  the  jelly  hangs 
in  webs  on  the  edge  ol  the  skimmer  as  it  is  held  up  out 
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the  boiling  jelly,  it  will  be  done,  and  must  be  re- 
moved from  the  fire,  poured  into  pots,  and  set  aside  to 
become  cold :  finish  in  the  ordinary  way. 

Note, — Apple  jelly  prepared  in  a  small  quantity,  and 
poured  into  dinner-plates,  about  the  sixth  of  an  inch 
thick,  when  set  firm  and  cold,  serves  to  cover  all  sorts 
of  compotes  of  fruits  for  dessert ;  and  adds  very  consider- 
ably to  their  brilliancy. 

No.  999.— GOOSEBERRY  JAM. 

Put  the  gooseberries  on  to  boil  in  a  preserving-pan 
irith  about  a  quart  of  water,  stirring  them  with  a 
wooden  spoon,  and  as  soon  as  they  are  dissolved,  rub 
them  through  a  coarse  hair  sieve  upon  a  large  dish, 
using  a  gallipot  for  the  purpose  of  working  the  pulp 
tlirough  the  sieve. 

For  every  pound  of  pulp  calculate  twelve  ounces  of 
sugar.  Put  Uie  sugar  in  a  preserving-pan  with  water 
enough  to  cover  it;  and  boil  it  to  the  ]>earling  do^roe; 
then  add  the  gooseberry  pulp,  and  stir  the  jam  till  it  is 
done ;  this  will  be  ascertained  when  it  begins  to  hang  to 
the  edge  of  the  spoon,  as  it  is  lifted  out ;  it  must  then 
be  removed  from  the  fire,  and  put  into  jx^ts  imme- 
diately. 

Ko.  999AW— RAfiPBEBRT  JAIL* 

To  e^erj  pound  of  pickled  raspberries,  calculate  twelve 
oinio68  of  Bogar ;  this  must  be  boiled  as  in  the  pn;ceding 
case,  and  the  frnit  being  added,  must  be  stirred  on  the 
fire  until  the  laspbenieB  are  entirely  dLsffolved  ;  by  tliat 
tfmA  the  jam  will  be  sufficiently  ly^iled ;  it  rriUJtt  then 
be  remored  into  gallipots  or  jars. 

Sa  lOOO.— DAMSOK  JAM, 

Pni  twelve  ponnds  of  damsonjs  on  to  V^il  in  a  pre- 

aerTing-fM&  wi&  a  quart  of  water,   fetirrin^   with   a 

woodeo  spoon  until  they  are  disAolr«:d ;  th^v  r:.rj>r  *':,t,ji 

be  nibbed  tliroa^  a  sieTe,  on  a  di.-i*.     To  h^<try  y.iiA 
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of  ptilp  allow  a  pound  of  sngar;  the  sugar  must  firsts  be 
boued  to  the  pearling  degree,  and  then,  after  adding  the 
pulp,  stir  the  jam  until  sufficiently  reduced  aooording 
to  tne  usual  test,  and  put  away  in  ^Jlipots. 

No.  1001.— APBICOT  JAM. 

Split  and  slice  up  twelve  pounds  of  ripe  apricots; 
break  the  stones,  extract  the  kernels,  sciud  and  add 
them  to  the  fruit.  Boil  twelve  pounds  of  sugar  to  the 
pearling  degree ;  throw  in  the  fruit,  stir  until  entirely 
dissolved,  and  when  tested  satisfactorily  with  the  skim- 
mer, remove  the  jam  from  the  fire,  and  put  it  away  in 
pots. 

Peaches,  greengages,  magnum-bonum  plums,  and  all 
other  plums  are  to  be  treated  in  the  same  way. 

No.  1002.— APPLE  MARMALADE. 
See  Apple  Charlotte. 

No.  1003.— ORANGE  MARMALADE. 

Split  the  oranges  in  quarters,  use  a  sharp  knife  to  cut 
out  the  fruity  pulp  from  each  quarter  without  any  of 
the  white  pith  left  on  it ;  and.  as  this  is  effected,  pick 
out  all  the  pips,  put  the  fruit  into  a  basin,  and  the 
quarters  of  peel  into  a  largo  pan  containing  water;  and 
when  this  is  completed,  boil  the  quarters  of  peel  in 
water  until   they  are  nearly  soft  to  the   touch;  they 
must  then  be  drained,  and  put  to  soak  in  cold  water  for 
at  least  twelve  hours,  and  are  then  to  be  drained  upon 
sieves  for  two  hours  at  least  to  rid  them  from  all  un- 
necessary moisture ;  after  which  they  must  be  cut  up  in 
shreds.     Next,  weigh  the  shred  peel  and  the  interior 
fruit  kept  in  reserve,  and  for  every  pound  of  these  allow 
three-quarters  of  a  pound  of  sugar;  boil  the  sugar  to 
the  pearling  degree,  then  add  the  fruit  sliced  very  thin, 
and  the  shred  peel ;  boil  for  twenty  minutes,  stirring 
the  whole  time. 
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CHAPTER  XXXVI. 
BON-BONS. 


No.  1004.-BURNT  ALMONDS. 

Rub  half  a  pomid  of  Jordan  almonds  in  a  clotli  to  rid 
them  from  from  dust,  &c.,  and  pat  them  to  get  warm  in 
the  screen.      Boil  three-quarters  of  a  pound  of  sugar 
nearly  to  the  snap ;  add  a  spoonful  of  vanilla  sugar,  and 
a  few  drops  of  prepared  cochineal ;  withdraw  the  sugar 
from  the  fire,  throw  in  the  almonds,  stir  altogether  with 
a  wooden  spoon,  detaching  the  sugar  from  the  bottom 
and   aides  of   the  sugar-boiler;    and   as  soon  as  the 
almonds  become  covered  with  the  sugar,  turn  all  out 
Upon  a  wire  sieve,  and  cover  over  with  paper  for  five 
minutes ;  at  the  end  of  this  time,  pick  out  the  charged 
dmondiEr  from  the  sugar;  put  this  back  into  the  sugar- 
boiler  with  just  enough  water  to  dissolve  it,  and  having 
boiled  it  to  the  snap,  again  throw  in  the  almonds,  and 
give  them  another  charge,  by  stirring  them  carefully,  so 
as  to  allow  them  to  take  as  much  sugar  as  possible,  keep- 
ing them  separate ;  and  when  this  is  accouiplishcd,  turn 
them  ont  npon  the  wire  sieve ;  again  pick  the  almonds 
fi:om  the  sugar,  and  put  this  into  the  boiler  with  a  little 
water,  and  t  few  more  drops  of  cochineal,  and  having 
boiled  it  nearly  to  the  snap,  stir  the  almonds  in  it  to 
give  them  another  charge  of  sugar,  and  turn  them 
ont  npon  the  sieve  to  cool ;  the  burnt-almonds  by  this 
time,  liaTing  reoeived  three  charges,  should  be  double 


4S8  m  oooih  «nn%  Asb    ' 

their  original  size  :  they  may  be  served  in  their  natural 
state,  or  else  wrapped  in  oossack  papers. 

No.  1005.--BURNT  PISTACmO  PBALINEa 

Fresh-imported  pistachio-kernels  should  be  selected 
for  this  purpose,  as  they  then  still  retain  their  beautiful 
pinky-purple  bloom,  while  the  interior  of  the  kernel  is 
of  a  bright,  delicate  green. . 

For  the  preparation  of  these,  proceed  as  directed  for 
burnt-almonds. 

'  No.  1006.— B06E  DBOPa 

Put  half  a  pound  of  coarse-sifted  sugar  into  a  sugar- 
boilor,  with  one  ounce  of  water,  a  few  drops  of  cochi- 
neal, and  a  few  drops  of  essence  of  roses ;  stir  this  with 
a  small  wooden  spoon  on  the  fire  until  the  composition 
has  become  liquified,  and  is  on  the  point  of  simmering ; 
the  sugar  must  then  be  stirred  a  few  minutes  off  the  fire, 
and  dropped  from  the  beak  or  spout  of  the  pan,  cutting 
off  the  small  drops  the  size  of  a  threepenny-piece  upon 
very  slightly-oiled  baking-sheets ;  and  when  oold,  will 
be  easily  removed  with  a  thin  knife. 

White  drops,  or  pastilles,  are  made  in  the  same  man- 
ner, suppressing  the  cochineal,  and  adding  a  few  drops 
of  pcppormint,  instead  of  rose-essence ;  they  may  also 
be  varied  by  using  different  essences  and  harmless 
colours,  such  as  orange-zest,  coffee,  or  half  an  ounce  of 
grated  chocolate. 

No.  1007.-STRAWBEBRY  DBOPS. 

To  eight  ounces  of  coarse-sifted  sugar  add  two  ounces 
of  scarlet  strawberries;  stir  this  on  the  fire  until  the 
composition  becomes  heated  almost  to  the  simmering 
point,  and  then  proceed  to  lay  out  the  drops  as  directed 
in  the  preceding  niunber. 

Note, — J'ruit  pastilles,  or  drops,  may  be  prepared  in 
great  variety,  by  using  two  ounces  of  the  thick  juice 
of  any  kind  of  fruit  added  to  the  eight  ounces  ol 
sugar. 
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No.  1008.— PUNCH  DBOPS. 

To  eight  ounces  of  coarse-sifted  sugar  add  some 
orange-zest,  and  a  small  wineglassfdl  of  ram;  proceed 
in  the  usual  way. 

No.  1009.— CHOCOLATE  BON-BONS. 

• 

To  half  a  pound  of  course-sifted  sugar  add  two  ounces 
of  the  finest  French  chocolate  dissolved  in  a  wineglass- 
fal  of  water  in  a  separate  boiler  •r  stewpan,  and  after 
TniTiTig  this  with  the  sugar  in  its  boiler,  stir  on  the  fire 
until  it  arrives  at  almost  simmering  heat ;  and  lay  out 
the  drops  of  the  size  of  a  sixpenny-piece. 

No.  1010.— COFFEE  BON-BONa 

To  half  a  pound  of  sugar  add  a  small  cup  of  very 
gtrong  coffee ;  boil  to  the  snap,  and  then  stir  in  a  very 
little  more  coffee,  and  continue  working  the  composition 
at  the  side  of  the  pan  vnth  a  wooden  spoon  for  about 
five  minutes,  and  as  soon  as  it  begins  to  thicken,  pour  it 
oat  upon  an  oiled  baking-sheet,  and  allow  it  to  be  about 
the  sixth  of  an  inch  thick ;  and  when  it  becomes  set — 
and  before  it  cools,  with  the  back  of  the  blade  of  a 
knife,  mark  it  out  in  oblong  squares,  measuring  one 
inch  by  half  an  inch ;  when  the  bon-bons  are  quite  cold, 
they  will  easily  be  snapped  apart. 

No.  1011.— LEMON  CAKAMEL. 

Boil  a  pound  of  sugar  to  the  snap,  and  then  continue 
stirring  it  over  a  very  slow  fire  until  it  gradually  as- 
sumes a  very  light-brown  tint ;  then  add  by  degrees  a 
small  quantity  of  any  kind  of  liqueur  or  essence,  or  fruit 
juice,  or  coffee,  &c. ;  work  together,  and  pour  out  the  com- 
position on  a  slightly-oiled  baking-sheet ;  mark,  or  stamp 
out  the  caramel  with  a  knife  as  directed  in  the  foregoing 
UTunber,  and  when  cold,  separate  them.  It  is  most 
DToper  to  use  oil  of  almonds  for  this  purpose. 
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No.  1012.— CHBBBT  BINOfi. 

Pat  a  ponnd  of  the  finest  loaf-angu  into  ft  boiler  widi 
jut  eDoiiKli  water  to  dissolve  it,  and  while  it  ia  boiling, 
be  careful  to  skim  it  tboronghly ;  add  a  teaspDonful  of 
wood-vinegiir,  and  a  few  drop*  of  oocliiiieal ;  boil  to  the 
anap,  and  then,  after  the  firat  heat  Has  snbsided,  ponr 
the  sugar  out  upon  a  olean  marble  slab  pievioftsly  very 
slightly  oiled  with  oil  of  alnurnds,  and  continue  work- 
ing the  Bngar  with  two  dinner-kniveB,  one  in  each  hand, 
■o  as  to  bring  the  bulk  congtantl^  together  in  a  piled-up 
fonn ;  and  when  the  sugar  has  thrown  off  its  heat 
snfBcientIf  to  enable  yon  to  handle  it  withont  burning 
yourself,  very  slightly  oil  your  fingers,  gather  up  lie 
sngar  in  your  handti.  and  pnli  it  out  to  half  a  yard's 
length ;  join  the  ends  together,  and  keep  on  Gtretcbing 
out  the  Higar  in  this  manner  until  it  assumeB  a  bright, 
glassy,  delicate-pink  surl'ace,  and  then,  as  it  is  pulled 
out  in  narrow  Biripe,  cut  these  about  three  inches  long ; 
twist  and  join  the  ends  together,  so  as  to  form  them  into 
rings. 

JWt',— In  order  to  be  snccessful  in  this  operation,  it 
is  essential  to  be  perfectly  collected,  and  very  active. 

No.  1013.— RABLET-SUOAR. 
Boil  a  pound  of  sugar  to  the  snap ;  add  a  few  drops  of 
essence  of  lemon,  and  a  teaspoonful  nf  citric  acid  ;  work 
the  sugar  on  the  slab  with  two  knives,  by  merely  lift- 
ing it  together  in  a  heap  ;  and  when  snfGciently  cooled 
to  admit  of  its  being  handled,  pull  it  out  in  six-inch 
lengths;  twist  these  to  resemble  cord,  and  place  them 
out  of  band  to  cooL 
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CHAPTER  XXXVn. 

AMERICAN  DRINKS. 


No.  1014.-GIN-SLING. 

Put  two  slices  of  lemon,  and  three  lumps  of  loaf-sngar 
into  a  tumbler,  fill  up  to  the  brim  with  Bhaves  of  Wen- 
ham  Lake  ice ;  add  a  wineglassful  of  old  gin ;  stir,  and 
gnck  through  a  straw. 

Note. — I  am  afraid  that  very  genteel  persons  will  be 
exceedingly  shocked  at  the  words  ''suck  through  a 
straw;"  but  when  I  tell  them  that  the  very  act  of 
imbibition  through  a  straw  prevents  the  gluttonous 
absorption  of  large  and  baneful  quantities  of  drink,  they 
will,  I  make  no  doubt,  accept  the  vulgar  precept  for  the 
sake  of  its  protection  against  sudden  inebriety. 

No.  1015.— BRANDY-SMASH. 

Pat  three  slices  of  lemon  in  a  tumbler  wdth  a  few 
slices  of  pine-apple,  add  a  dessert-spoonful  of  sifted 
sugar ;  fill  up  with  shaved  Wenham  Lake  ice,  or  with 
any  other  clean  ice ;  add  a  wineglass  of  brandy ;  mix, 
and  drink  devoutly. 

No.  1016.-COCK.TAIL. 

Put  three  lumps  of  sugar  into  a  tumbler  with  a  dessert- 
8X)oonful  of  Savory  and  Moore's  essence  of  Jamaica- 
ginger,  and  a  ¥rineglassful  of  brandy ;  fill  up  with  hot 
water. 
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No.  1017.— SHEBBT  COBLEB. 

Three  slices  of  orange,  a  spoonful  of  ooaTse-sifted 
sugar,  fill  up  the  tumbler  with  shaved  ioe;  add  two 
glasses  of  sherry. 

No.  1018.— MINT  JULEP. 

The  thin  rind  of  half  an  orange,  the  whole  ju\ce  free 
from  pips,  and  a  sprig  of  green  mint,  a  spoonful  of 
sugar ;  fill  up  the  tumbler  with  shaves  of  ice ;  add  a 
glass  of  gin  and  a  glass  of  sherry. 

No.  1019.— EGG  NOGG. 

Put  two  yolks  of  eggs  into  a  goblet  with  a  little 
grated  nutmeg,  a  good  spoonful  of  brown  sugar,  and  a 
teaspoonfiil  of  grated  ginger;  make  hot  a  pint  of  ale 
with  a  bit  of  cinnamon  and  a  glass  of  rum ;  pour  gradu- 
ally to  the  yolks  of  eggs,  Sso,,  whisking  the  while  with 
a  wire  whisk ;  servo  hot,  and  frothing. 

No.  1020.— SLEEPEB. 
To  a  gill  of  old  rum  add  one  ounce  of  sugar,  two 
yolks  of  eggs,  and  the  juice  of  half  a  lemon ;  boil  half 
a  pint  of  water  with  six  cloves,  six  coriander-seeds, 
and  a  bit  of  cinnamon,  whisk  all  together,  and  strain 
them  into  a  tumbler. 

No.  1021.— INSTITUTION  CUP. 
A  pint  of  champagne,  a  gill  of  pine-apple  syrup,  a 
gill  of  strawberry  syrup,  an  orange  cut  in  slices,  a  glass 
of  brandy,  and  a  tumbler  of  shav^  ice ;  shake  together, 
and  strain  short  into  tumblers. 

No.  1022.— PINE-APPLE  JULEP. 
Peel,  slice,  and  cut  up  a  ripe  pine-apple  into  a  glass 
bowl,  add  the  juice  of  two  omnges,  a  gUl  of  raspberry 
syrup,  a  gill  of  maraschino,  a  gill  of  old  gin,  a  bottle  of 
sparkling  moselle,  and  about  a  pound  of  Wenham  Lake 
ice  in  fiiaves ;  mix,  and  serve  in  flat  glasses. 
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No.  1023r-LOCOMOTIVB. 

Pat  two  yolks  of  eggs  into  a  goblet,  witli  an  ounce  of 
honey,  a  little  essence  of  cloves,  and  a  liqueur-glass  of 
cara9oa;  add  a  pint  of  high  Bnrgandy  made  hot,  whisk 
well  together,  and  serve  hot  in  glasses. 

No.  1024.— PONBY  PUNCH. 

A  gill  of  mm,  a  gill  of  brandy,  a  small  glass  of  rack, 
a  teacnpful  of  strong-made  gunpowder  tea,  the  juice  of 
three  lemons,  the  rind  of  one,  a  teaspoonful  of  essence  of 
cinnamon,  half  a  nutmeg  grated,  a  bottle  of  chablis  made 
hot,  and  half  a  pint  of  syrup;  mix,  strain,  and  hand 
round  in  small  glasses. 

NoU. — This  may  be  served  hot,  or  liquid,  frozen 
similarly  to  granito ;  in  the  latter  case,  the  dose  of  syrup 
must  be  doubled. 

No.  1025.— NIGHTCAP. 

Half  a  pint  of  strong  ale,  a  wineglass  of  brandy,  a 
few  drops  of  essence  of  cloves,  four  lumps  of  sugar; 
make  hot,  drink  slowly — and  make  haste  into  bed. 

No.  1026.— KNICKERBOCKEB. 

Mix  a  shilling's  worth  of  lemon  ice  from  the  confec- 
tioner's with  \mS.  a  pint  of  Madeira  and  a  pint  of  iced 
seltzer-water. 

No.  1027.— SIFTER. 

Half  a  gill  of  whisky,  a  table  spoonful  of  honey,  half 
a  gill  of  strawberry  syrup  Tor  twenty  of  the  fruit),  the 
juice  of  half  a  lemon,  ana  a  tumbler  of  shaved  ice ; 
mix.  If  strawberry  fruit  is  used,  it  must  be  bruised 
with  the  honey,  and  the  whole  strained. 

No.  1028.— FL08TER. 

A  gill  of  pale  sherry,  half  a  gill  of  noyeau,  six  peach 
leaves,  three  slices  of  a  lemon,  an  oimce  of  sugar,  a  bottle 
of  iced  soda-water,  and  a  piece  of  ice. 
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CHAPTER  XXXVm. 

xsrausH  and  fobeign  sumicbb  deikks. 


No.  1031.— ORANGEADE. 

8rEKP  the  thin  rmd  of  three  oianges  in  a  pint  of 
fljrap  (made  with  twelve  ounces  of  sugar  and  a  pint  of 
water) ;  squeeae  the  juice  of  twelve  oranges  through  a 
dean  hair  sieve  into  a  jug;  add  the  syrup  and  three 
pints  of  qpring-water ;  mix,  and  cool  in  ice  for  an  hour. 
When  about  to  use  the  orangeade,  decant  it  in  out- 
class bottles,  or  jugs,  and  hand  round  in  large  claret 
classes. 

No.  1032.— LEMONADE. 

The  jnioe  of  six  lemons,  the  thin  rind  of  two,  a  pint 
«nd  a  quarter  <^  syrup  of  82  degrees  strength,  by 
Adams'  syrup-gauge  (see  lUustrations),  and  three  pints 
<xf  spring-water;  mix  in  a  pitcher  imbedded  in  ice,  and 
«lter  it  has  stood  for  a  couple  of  hours,  strain  through  a 
mlk  neve,  and  serve  as  above. 

NoU* — ^A  cheaper  kind  of  lemonade  is  obtained  by 
aliciDg  two  lemons  into  a  jug,  adding  four  ounces  of 
«Qgar,  and  pouring  a  quart  oi  boDing  water  on  them. 

No.  lOSSw— OHEBRT  WATER. 

Pick  two  pounds  of  ripe  red  cherries,  bruise  them 

"^faoi^h  a  coarse  hair  sieve  into  a  large  basin,  or  upon  a 

^BA;  pound  the  stones  in  a  mortar,  add  this  to  the 

^Sfoott  urow  half  a  pint  of  spring-water  on  the  aieve  in 


t 
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order  to  avoid  wasting  the  raioe ;  add  a  pint  of  symp. 
mix,  and  when  the  whole  has  steeped  for  a  oonple  of 
hoars,  filter  through  a  hair  sieve  resunff  npon  two  sticks 
placed  across  a  basin,  pntting  back  mrongh  the  sieve 
that  which  passes  first  until  it  runs  brieht ;  and  when  all 
has  drained  through,  add  half  a  pint  ol  spring-water  in 
order  to  wash  the  dregs ;  and  as  soon  as  this  also  has 
passed,  mix  all  together ;  add  a  few  dix^  of  cochineal  if 
needed,  and  a  quart  of  spring-water.  Cool  in  ice  for 
an  hour  and  an  half. 

No.  1034.— CUBBANT  WATER. 

Pick  a  pound  of  red  currants,  and  a  punnet  of  rasp- 
berries, into  a  basin ;  add  half  a  pint  of  water,  bruise  all 
together  with  a  wooden  spoon ;  put  this  into  a  small  pre- 
serving-pan with  half  a  pound  of  bruised  loaf-sugar ;  stir 
this  on  the  fire  till  it  begins  to  simmer,  and  then  pour  it 
into  a  hair  sieve  as  in  the  preceding  case ;  and  when 
filtered,  add  three  gills  of  syrup  and  three  pints  of  water; 
mix ;  freeze  or  cool,  and  decant  for  service. 

No.  1035.-STRAWBERRY  WATER. 

Bruise  a  pound  of  red  strawberries  with  half  a  pound 
of  finely-sifted  sugar  and  half  a  pint  of  spring-water; 
filter  tlus  through  a  sieve  into  a  basin ;  add  a  quart  of 
spring- water,  and  the  juice  of  a  lemon ;  cool  in  the  usual 
way. 

No.  10.36.— ORGEATE,  OR  ALMOND  MILK. 

Two  ounces  of  Jordan  almonds,  half  an  ounce  of 
bitter,  scalded,  freed  from  their  hulls,  washed,  and 
pounded  with  a  table8px)nixil  of  orange-fiower  water, 
and  two  ounces  of  loaf-sugar;  a  few  drops  of  water 
should  be  added  at  intervals  while  pounding,  to  prevent 
tlio  almonds  from  becoming  oily, — an  accident  to  be 
avoided,  as  it  would  grease  the  milk;  when  the  afanonds 
are  pulverised  into  a  smooth  creamy  pulp,  take  this  up 
silver  clean  basin,  add  a  pint  of  spring-water,  stir  with 
a  silver  spoon,  oovot  os^^x  ^th  a  plate,  and  allow  the 
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whole  to  steep  for  a  couple  of  hours ;  the  milk  may  then 
be  straiiied  off,  and,  if  possible,  kept  in  ice ;  it  must  cer- 
tainly be  kept  in  a  Terj  cool  place,  for  otherwise  it  is 
liable  to  turn  sour. 

Note. — MThen  about  to  serve  the  orgeate,  it  should  be 
mixed  with  equal  proportions  of  water. 

Na  1037.— PINE-APPLE  WATER. 

Feel,  slioe,  and  pound  an  eighteenpenny  foreign  pine, 
until  well  pulped ;  take  this  up  into  a  basin,  pour  in  a 
pint  of  boiling  syrup ;  add  the  jtiice  of  a  lemon,  stir  to- 
gether, coTer  oyer  with  a  plate,  and  wnen  the  whole  has 
steeped  for  a  couple  of  hours,  filter  through  a  silk  sieve, 
or  beaver  jelly-bc^ ;  add  a  quart  of  spring- water. 

No.  1038.— CLABET  GBANTTO. 

Prepare  half  the  quantity  of  orangeade  named  in 
No.  1031 ;  add  a  bottle  of  French  claret;  freeze  as  re- 
commended for  granite. 

No.  1039.— SHERBY  GRANITO. 

This  is  prepared  similarly  to  the  preceding,  merely 
substituting  lemon-ice  for  orange,  and  sherry  for  claret. 

No.  1040.- POMEGRANATE  WAim. 

Procure  six  pomegranates,  and  carefully  remove  the 
ruby  pips  from  the  hull  of  the  fruit  into  a  basin ;  and 
when  this  is  effected,  add  twelve  ounces  of  roughly- 
pounded  sugar;  thoroughly  bruise  all  together;  add  a 
pint  and  a  half  of  water,  the  juice  of  two  lemons,  and  a 
few  drops  of  cochineal ;  mix,  and  filter  through  a  silk 
sieve,  or  beaver  jelly-bag.  Tlie  addition  of  a  few  drops 
of  essenoe  of  elder-flowers  is  an  improvement. 

No.  1041.— GIN  PUNCH. 

Half  a  pint  of  old  gin,  a  gill  of  maraschino,  the  juice 
of  two  lemons,  the  rind  of  half  a  lemon,  four  ounces  of 
symp,  a  quartDoMe  of  German  seltzer- water ;  ice  welL 
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ft  noidl  itiw  of  oixtuman,  ooe  pint  a  1kiii47'i  ditto  of 
ram,  ft  bU  of  iftok,ftliwftMhat  owp  afrtraMMaada  green 
twt,  end  ft  i(wrt  of  boOiag  mtej  dt»  boi&i«  mtor  to 
be  added  Uit;  oocfc  tUa  down  to  BrnvBi  en^oation, 
and  allow  &eM  inpvdiaBta  to  ateep  Ibr  at  kaat  au  hosip ; 
than  add  a  qwrt  of  but  milk,  aod  tfn  jnioe  of  two 
lomooe;  tniz,aDdflltvflinni^ftdIeftBbMrarjBUj-ba^; 
and  wttea  the  noaob  has  pa^ni^  bri^it,  ^nt  it  awar  in 
orked  bcMea.    Ti^  pmiah  la  intended  to 


9  or  othet^ 


1  tiffbt 
be  ioed  for  drinking;  uttiar  after  tiutle  aoap  o 
wise.  loonfenthwt,  in  m;  opinion,  ft  gU««f^ 
madeira  ia  &r  prefentUe  aner  ttuUe  to  anf  c  .  _ 
bevenge — eadi  u  Soman  pnnoh  fw  inataDoe;  but,  east 
of  Temple  Bar,  epicuree  aeem  to  be  <tf  an  oppoaife  way 
f^  thinkmg  in  the  natter. 
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CHAPTEB  XXXTX> 

GBEAM  ICES. 


No.  1043.— OINGEB  CBEAM  ICE. 

A  PINT  of  milk  boiled,  added  to  six  yolks  of  eggs,  eight 
onnoes  of  sugar,  four  ounces  of  preserved  ginger  cut 
small,  its  sym^,  and  a  teaspoonful  of  essence,  or  ground 
ginger;  stir  this  on  the  fire  until  it  slightly  thickens ;  it 
must  then  be  remoTod,  and  stirred  for  a  few  minutes 
longer ;  and  when  oold,  frozen  in  the  usual  manner. 

Ho.  10i4.— BBOWN  BBEAD  ICE. 

Prepare  eight  ounces  of  brown  bread-crumbs,  and  dry 
them  m  the  screen ;  whip  a  pint  of  double  cream ;  add 
six  ounces  of  sifted  sugar,  a  wineglassful  of  any  kind  of 
liqueur,  or  a  few  drops  of  essence  of  orange,  &o. ;  mix, 
and  freeze. 

No.  1045.— APBICOT  CBEAM  ICE. 

Boil  ten  ripe  apricots  with  six  ounces  of  sugar  and  a 
gill  of  water;  and  when  dissolved,  rub  through  a  hair 
sieve ;  add  the  pulp  to  a  plain  oustard  made  with  half  a 
pint  of  milk,  six  yolks  of  eggs,  and  two  ounces  of  sugar ; 
neese  as  usnaL 

Pea^aes  or  any  kind  of  plums  are  treated  in  the  same 


w^ 
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the  cream,  and  then  strain  the  custard  through  a  hair 
sieve ;  add  half  a  pint  of  double  cream;  freeze  and  mould 
the  ice. 

No.  105L— CHOCOLATE  CREAM  ICK 

This  is  prepared  in  the  same  way  as  the  preceding, 
excepting  that  six  ounces  of  chocolate  dissolved  in  a 
gill  of  hot  water  must  be  substituted  for  the  cup  of 
coffee. 

No.  1352.-ICED  SOUFFLE. 

Prepare  fourteen  yolks  of  eggs,  three  gills  of  strong 
fljrap  32  degrees  strength,  and  a  gill  of  maraschino ; 
pour  some  hot  water  into  a  copper  egg-bowl  to  warm  it^ 
and  having  thrown  it  out,  wipe  the  bowl  dry;  then 
pour  in  the  syrup  and  liqueur,  and  a  pinch  of  salt,  and 
lastly  the  yolks ;  whisk  the  composition  over  a  low  fire 
coTC^^  with,  ashes,  until  it  presents  the  appearance  of 
Sftvoy  cake  batter ;  it  must  then  be  removed  from  the 
fire,  and  continuously  whisked  until  nearly  cold. 

While  the  foregoing  part  of  the  operation  is  going  on, 
get  ready  a  souffle-dish  (see  Angell's  Illustrations),  or 
else  a  paper-case  of  similar  dimensions,  closely  sur- 
rounded with  a  band  of  paper  rising  two  inches  above 
the  lining  of  the  souffl^-dish  or  paper-case,  and  fastened 
with  gum  or  pins;  pour  the  ready-prepared  scuma  or 
souffle  composition  into  this,  to  the  extent  of  two  inches 
aboTe  the  edge  of  the  dish  itself:  the  souffle-dish  must 
be  ready  set  in  one  of  Adams'  Freezing  Caves  (see  Adams' 
Illustrations),  and  as  soon  as  it  is  filled,  and  the  cave 
covered  over,  bury  the  whole  in  ice  mixed  with  salt 
and  8alh>etre;  about  two  hours'  freezing  will  be  suffi- 
cient. When  about  to  send  to  table,  strew  some  light- 
brown  biscuit  powder  on  the  surface  of  the  souffle, 
remoYe  the  band  of  paper  which  runs  round  it,  and  dish 
Qp  on  a  napkin. 

These  souffles  may  be  flavoured  with  all  kinds  of 
fiqueurSy  and  also  with  coffee,  chocolate,  orange-flower 
water,  vaziilla,  die* 
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Na  1088.— ICED  BIBCUm. 
The  pxepaimtion  for  tibese  is  the  same  a8  for  tooffl^ 
and  is  to  be  poured  into  small  paper-cases,  which  are  to 
be  iced  in  the  cave  imbedded  in  rough  ice. 

« 
•  No.  1054.— ICED  BOXBK. 

For  this  purpose  it  is  neceesaiy  to  j^rocure  a  bombe- 
mould  (see  Aduns'  Illustrations),  that  is,  a  round  mould 
formed  of  two  half  globes  which  fit  into  each  other ;  or, 
fedling  this,  any  iced  pudding-mould  will  suit  as  well. 
While  the  composition,  the  same  as  §ar  souffl^  is  in 
course  of  preparation,  €b»  mould  must  be  placed  readj 
in  the  ice,  in  order  that  when  the  cream  is  poured  into 
it,  it  may  be  instantly  acted  upon  by  the  refrigerating 
power  <k  the  ice;  it  must  then  be  imbedded  and 
thoroughly  covered  in  with  more  ice  mixed  with  salt 
and  saltpetre.  When  about  to  serve,  dip  the  mould  in 
cold  water,  wipe  it,  and  turn  the  bombe  out  upon  a 
napkin. 

No.  1055.— LOVE'S  OABTBIDGEa 

Procure  eighteen  ice-moulds,  the  interior  of  which  is 
made  to  represent  the  form  of  a  cartridge,  measuring 
two  and  a  naif  inches  in  length  by  one  inch  in  dia- 
meter ;  whip  a  pint  and  a  half  of  double  cream  quite 
firm;   flavour  tnis  with  two  tablespoonfuls  of  strong 
vanilla  sugar,  and  use  it  to  fill  the  cartridge-moulds ; 
put  on  the  lids,  and  immerse  them  in  ice  for  an  hour; 
at  the  expiration  of  this  time,  remove  them,  one  at  a 
time,  from  the  ice ;  dip  one  end  in  cold  water  to  take  off 
the  lid ;  run  a  roimd  wooden  stick  half  an  inch  in  dia- 
meter down  the  centre  of  the  iced-cream,  and  fill  up 
this  hollow  with  grated  chooolate ;  put  the  lid  on  again, 
and  as  the  remainder  are  treated  in  the  same  way,  set 
them  in  a  fresh  tub  of  prepared  ice,  which  must  be 
ready  to  receive  them.     When  about  to  serve,  turn  out 
the  cartridges  from  their  moulds  with  cold  water,  and 
dish  them  up  in  a  conical  form,  upon  a  lace-paper  on  a 
napkin. 
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No.  1056.— TUTTIFBUTTL 

Prepare  the  following  ingredients :  -viz., — one  onnoe 
of  sbred  pistachios,  ditto  of  dried  cherries,  ditto  of 
citron,  ditto  of  candied  orange-peel,  ditto  of  chocolate 
drops,  all  these  froits  are  to  be  cut  in  very  small  dice  : 
prepare  also  two  whites  of  eggs  of  meringue-paste,  and 
naif  a  pint  of  whipped  cream.  Make  a  liquid  custard 
with  ten  yolks  of  e^s,  a  pint  and  a  half  of  milk,  and  a 
pound  of  sugar;  and  when  the  custard  has  been  set  on 
the  fire,  and  has  become  cold,  proceed  to  freeze  it  firm, 
working  it  with  the  spatula  occasionally;  then  add  the 
meringue-paste,  and  a  gill  of  maraschino,  and  a  few 
drops  of  essence  of  cinnamon ;  work  these  in,  twirling 
the  freezer  round  the  while ;  and  as  the  ice  sets  again, 
add  the  fruit,  and  lastly  the  whipped  cream ;  mould  the 
ice  in  the  nsual  way. 

No.  1057.— PL0MBIERE8  ICE. 

Make  a  liquid  custard  with  the  following  igredients : 
▼iz., — a  pint  and  a  half  of  boiled  milk,  six  ounces  of 
Jordan,  and  one  ounce  of  bitter-almonds,  well  pulped  in 
a  mortar;  six  ounces  of  apricot  jam,  and  ten  yolks  of 
eggd ;  stir  the  custard  on  the  fire  to  set  the  yolks,  and 
rob  it  through  a  hair  sieve  on  a  dish ;  and  when  cold, 
freeze  the  plombi^res,  and  mould  it  with  some  apricot 
jam  in  the  centre. 

No.  105a— ICED  PUDDING  A  LA  NESSELBODE. 

Prepare  the  following  ingredients:  viz., — pick  two 
oimoes  of  sultana  raisins,  ditto  of  mixed  candied-peel 
ahred  fine,  one  ounce  of  cleaned  currants,  four  ounces 
of  pine  apple,  and  one  ounce  of  angelica;  put  these 
in^^ediento  in  a  basin  with  a  gill  of  maraschino,  and  set 
them  aside.  Prepare  a  liquid  custard  with  a  pint  of 
boiled  milk,  the  syrup  from  the  pine,  a  bruised  stick  of 
vanilla,  twe^'^e  ounces  of  sugar,  four  ounces  of  chestnut 
fiu-ina  (CroB    and  BlaokweU's),  and  ten  yolks  of  eggs ; 
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Bet  the  costard  over  the  fire,  and  rub  it  through  a  hair 
sieve.  Freeze  the  custard  in  the  usual  way,  and  when 
set  firm,  add  the  fruit ;  freeze  again,  working  the  pud- 
ding with  the  spatula;  and  lastly,  add  half  a  pint  of 
whipped  cream :  mould  the  pudding  in  an  iced  pudding 
mould  (see  Adams'  Illustrations),  and  imbed  it  in  ice  for 
a  couple  of  hours.  When  about  to  send  to  table,  turn 
the  pudding  out  on  its  dish,  and  serve  separately  a  gill 
of  wnipped  cream  mixed  with  half  a  gill  ca  maraschino. 
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CHAPTER  XL. 

MEDIOINAL  DBINKS,  &o. 

Ladies  need  feel  no  apprehension  in  the  nse  of  these 
medicinal  drinks,  inasmuch  as  I  have  availed  myself 
of  the  aid  and  fikdvice  of  a  celehrated  chemist  (Mr. 
Savory  of  Bond  Street,  London)  to  assist  me  in  tneir 
composition. 

No.  1059.— HOP-TEA. 

Pat  half  an  onnce  of  hops  into  a  covered  jng ;  pour  a 
pint  of  hoiling  water  to  this ;  put  the  lid  on  and  allow  the 
lufosion  to  stand  until  quite  cold  ;  the  tea  must  then  he 
decantered  off  into  a  water-hottle,  and  should  he  drunk 
fasting. 

The  dose  should  not  exceed  a  gill,  which  will  have 
the  effect  of  creating  a  natural  appetite,  and  will  also 
tend  to  improve  and  strengthen  the  digestive  organs. 

No.  lOeO.— LINSEED  TEA. 

To  half  an  ounce  of  linseed  put  into  a  jug,  pour  a 
pint  of  hoiling  water,  allow  the  infusion  to  stand  for 
naif  an  hour,  and  then  decanter  off  the  tea  into  another 
jog ;  sweeten  with  honey,  and  flavour  with  a  few  drops 
of  orange-flower  water ;  hut  it  must  he  understood  that 
in  a  general  way  it  is  hest  to  drink  this  tea  in  its  natural 
0tate. 

The  mucilaginous,  emollient,  soothing,  aperitive,  and 
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dinrotio  qualities  of  linseed,  when  administered  as  a 
drink,  whether  fasting  or  otherwise,  render  its  nse  both 
safe  and  effioadoiis  in  all  oases  when  the  object  is  to 
afford  alleviation  to  the  sofferings  of  the  goniy,  asthma- 
tical,  &c. 

Ko.  1061.— UMB-FLOWEB  TEA. 

To  half  an  olince  of  lime-flowers  pour  one  pint  of  boil- 
ing water ;  allow  the  tea  to  stand  for  abont  ten  minntee , 
pour  it  into  a  cap,  sweeten  with  honey,  and  drink  it 
perfectly  hot. 

This  tea,  from  its  antiBpasmodic  qualities,  is  a  safe 
remedy  in  cases  of  indigestion,  and  is  also  beneficial 
^en  administered  for  hysteria. 

No.  1062.— MABSH-MALLOW  WATEB. 

Soak  one  ounce  of  maiahmallow  roots  in  a  little  cold 
water  for  half  an  hour ;  peel  off  the  bark,  or  skin ;  cut  up 
the  roots  into  small  shavings,  and  put  them  into  a  jug ; 
pour  in  a  pint  of  boiling  water,  and  allow  the  infusion 
to  stand  for  a  couple  of  hours ;  the  decoction  must  be 
drunk  topid,  and  may  be  sweetened  with  honey  or 
sugar-candy,  and  flavoured  with  orange-flower  water,  or 
with  orange-juice. 

Marsl^mallow  water  may  be  used  with  good  effect  in 
all  cases  of  inveterate  cou^is,  catarrhs,  &c. 

No.  1063.— VIOLET  TEA. 

One  teaspoonful  of  dried  violets  to  half  a  pint  of  boil- 
ing water — five  minutes'  infusion ;  sweeten  with  honey. 

Violet-tea  assuages  pain,  and  tends  to  soothe  the 
system  when  suffering  under  attacks  of  bronohitis» 
eruptive  fevers,  chronical  catarrhs,  &c 

No.  1064.— INFUSION  OP  BOSE& 

Infuse  a  quarter  of  an  ounce  of  red  rose-leaves  in  half 

a  pint  of  boiling  water  for  ten  minutes ;  decant,  sweeten 

with  honey,  and  drink  cold — fasting.   This  drink  lecom- 

mends  itseAi  V>^  Us  efficacy  in  diminishing — if  not  en- 
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tirely  removing— oertadn  cases  <^  debility  common  to 
lemales.  The  oonserve  of  roses  is  much  used  on  the 
Continent,  in  the  successful  treatment  of  pulmonary 
diseases. 

No.  1065.~CAMOMILE  TEA. 

Two  dozen  flowers  infused  in  a  pint  of  boiling  water 
ibr  half  an  hour;  decant,  sweeten  with  honey,  and 
drink  half  a  gill — ^£Eisting. 

Camomile-tea,  when  not  taken  in  too  strong  doses, 
from  its  tonic  and  antispasmodic  qualities,  strengthens 
the  digestive  organs,  and  tends  actively  to  dii^l 
dyq>epsia. 

No.  1066.— ICELAND  MOSS  JELLY. 

Wash  four  ounces  of  Iceland  moss  in  some  warm 
water,  strain  off  the  water,  and  put  the  moss  on  to  boil 
in  a  quart  of  water,  stirring  it  on  the  fire  until  it  boils ; 
it  must  then  be  removed  to  the  side,  covered  over, 
and  allowed  to  simmer  gently  for  an  hour;  then  add 
four  ounces  of  sugar,  a  gill  of  sherry,  the  juice  of  two 
lemons,  the  peel  of  half  a  lemon,  and  a  white  of  egg 
whisked  with  half  a  gill  of  cold  water ;  stir  the  jelly 
on  the  fire  until  it  boils,  and  pour  it  into  a  flannel 
jellybag;  when  passed  tolerably  clear,  it  may  be  taken 
warm,  in  which  state  it  is  most  beneficial,  or  it  may  be 
eaten  cold  like  any  other  lelly. 

It  is  necessary  to  add,  that  washing  the  moss  deprives 
it  of  its  tonic  powers ;  and  it  is  therefore  recommended 
to  put  up  with  the  bitter  taste  for  the  sake  of  its  benefit. 
Iceland  moss  is  very  generally  used  on  the  Continent 
in  the  treatment  of  consumption ;  it  is  most  active  in 
the  cure  of  severe  coughs,  and  all  phlegmatic  diseases 
of  the  chest. 

No.  1067.— HTSBOP  TEA. 

Infuse  a  quarter  of  an  ounce  of  dried  hyssop  flowers 
in  a  pint  <^  boiling  water  for  ten  minutes ;  sweeten 
with  honey,  and  take  a  wineglassful  three  times  a  day, 
for  debility  of  the  chest  It  is  also  considered  a  power- 
fill  yermifnge. 
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No.  1068.— 8AFFB0K  TRA. 

A  pinoh  of  saffron  infused  in  a  giiil  of  hot  water  for 

ten  minntes,  and  strained  to  a  small  glass  of  sprits 

sweetened  with  sugar,  is  a  powerful  yet  haimless  anti- 

spasmodio. 

No.  1069.— ORANGB-FLOWEB  TEA. 

Two  pinches  of  orange  flowers  infosed  in  half  a  pint 
of  boiling  water  for  Ato  minutes ;  strain  through  muslin . 
sweeten  with  honey,  and  take  three  or  four  small  tea- 
cups full  in  the  oourse  of  the  day.  Either  the  flowers 
or  the  leaves  of  the  orange-tree  used  for  making  an 
infusion  as  aboTe  are  antispasmodic,  stomachic,  tonic, 
a  febrifuge,  vermifuge,  and  sudorific. 

No.  1070.— MULBEBBY  WATER. 

Bruise  a  pound  of  mulberries  with  six  ounoes  of  rough 
sugar ;  add  a  pint  of  water,  mix,  and  filter  through  a 
silk  sieve. 

This  most  refreshing  drink,  which  contains  very  little 
acidity,  is  an  excellent  febrifuge,  and  is  also  good  for 
sore  throats. 

No.  1071.— DANDELION  TEA. 

Infuse  one  ounce  of  dandelion  in  a  pint  of  boiling 
water  for  ten  minutes ;  decant,  sweeten  with  hone}'  -■ 
and  drink  several  glasses  in  the  course  of  the  day. 

The  use  of  this  tea  is  efficacious  in  bilious  affecr^ 
tions,  and  is  also  much  approved  of  in  the  treatment  c:^ 
dropsy. 

No.  1072— A  GARGLE  FOR  SORE  THROAT. 

A  small  glass  of  port  wine,  a  tablespoonful  of  Chi  ^^ 
vinegar,  six  sage-leaves,  and  a  dessert-spoonful  of  honey"/ 
simmer  together  on  the  fire  for  five  minutes. 

No.  1073.— A  WASH  TO  PREVENT  THE  HAIR  FROM 

FALUNG  OFF. 

A  quarter  of  an  ounce  of  unprepared  tobacco  leaves, 
two  ounces  of   rosemary,  two  ounces  of  box  leaves, 
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t>oiled  in  a  quart  of  water  in  an  earthen  pipkin  with  a 
lid,  for  twenty  minutes;  strain  and  use  this  wash  cold, 
by  applying  it  to  the  roots  of  the  hair  with  a  hair-brubh 
oocasioxially  during  the  summer  months. 

No.  1074.— REFRESHING  DRINK  FOR  SORE  THROAT. 

Two  ounoee  of  barberries,  half  an  ounce  of  violets, 
infbsed  in  a  quart  of  boiling  water  for  half  an  hour ; 
sweeten  with  honey ;  decant,  and  drink  several  glasses 
during  the  day ;  strawberries  may  be  added  when  in 
season. 

No.  1075.— A  CURE  FOR  COLD  IN  THE  HEAD. 

Take  thirty  drops  of  sal-volatile  (camphorated  sal- 
volatile  preferred)  in  a  small  wineglasiSul  of  warm 
water  five  or  six  times  a  day. 

No.  1076.— A  CURE  FOR  BURNS  OR  SCALDS. 

Bnuse  an  onion  and  a  potato  in  a  mortar;  add  a 
tablespoonful  of  salad-oil,  and  apply  this  pulp  to  the 
naked  bum  or  scald ;  secure  it  with  a  bandage. 

No.  1077.— A  CURE  FOR  SPRAINa 

Braise  a  handful  of  sage-leaves  and  boil  them  in  a 
gill  of  vinegar  for  five  minutes  ;  apply  this  in  a  folded 
napkin  as  hot  as  it  can  be  borne  to  tne  part  afifected. 

Nos,  1078-1079.— A  CURE  FOR  CHILBLAINS. 

The  pulp  of  a  baked  turnip  mixed  with  a  tablespoon- 
fal  of  salad-oil,  ditto  of  mustard,  ditto  of  grated  horse- 
radish. 

Na  1080.— A  CURE  FOR  CRACKED  UPS  IN  WINTER. 

Any  chemist  will  prepare  for  you  a  salve  made  o^ 
eqiiai  parte  of  tincture  of  red  roses,  the  mucilage  of 

2q. 


450  THB  OOOlfS  OUIDS,  AHD 

qumoe-eeedfl,  and  virgin  wax ;  indeed,  you  may  easily 
prepare  this  salve  for  yourself,  by  placing  the  above 
ingredients  in  a  blean  gallipot  oovered  wim  a  lid  and 
placed  in  a  small  stewpan  containing  hot  water  nearly 
reaching  half  way  up  the  side  of  the  gallipot,  and  alio  wed 
to  simmer  by  the  side  of  the  fire  for  ten  minutes,  by 
which  time  the  wax  being  dissolved,  the  whole  should 
be  well  stirred  together,  and  when  oold,  applied  to  the 
lips  with  the  tip  of  the  finger. 

No.  1081.— A  0X7RE  FOB  WABT8. 

The  bruised  leaves  of  the  calendula  officinalis  mixed 
with  a  few  drops  of  reduced  vinegar. 

No.  1082.— A  CURB  FOB  THE  STING  OF  WASPS  OB 

BEES. 

A  bruised  leaf  of  the  poppy,  applied  to  the  part  af- 
fected, will  give  immediate  relief. 

No.  1083— TO  STOP  BLEEDING  OF  THE  NOSE.  &c. 
A  handful  of  fresh-gathered  stinging-nettles  bruised 
in  a  mortar  with  as  much  water  as  will  hang  to  them 
when  dipped^p  water ;  when  thoroughly  reduced  to  a 
pulp,  extract  ilie  juice  by  wringing  it  out  through  a 
cloth,  and  apply  it  to  the  nose  by  mjection. 

No.  1084— A  DRINK  MUCH  IN  USE  ON  THE  CONTINENT 
IN  THE  TREATMENT  OF  TYPHUS  FEVER. 

Pour  a  quart  of  boiling  water  upon  six  ounces  of  the 
root  of  angelica  cut  up  in  thin  slices,  four  ounces  of 
honey,  the  juice  of  two  lemons,  and  half  a  gill  of  brandy ; 
half  an  hour  s  infusion. 

No.  1085.— A  CURE  FOR  TOOTHACHE. 
A  small  piece  of  cotton-wadding  rolled  into  a  ball  of 
the  proper  size  to  fill  up  the  decayed  tooth,  and  merely 
dipped  sufficiently  to  saturate  it  in  a  small  quantity  uf 
camphorated  chloroform ;  use  this  to  plug  tne  hollow 
part  of  the  aA\ivn^\icyAkL. 
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No.  1086.— A  CURE  FOB  CHAPPED  HANDS. 

One  ounce  and  a  half  of  olive-oil,  one  ounce  of  sper- 
maceti, one  ounce  of  virgin  wax,  one  ounce  of  campnor, 
two  ounces  of  honey ;  the  whole  of  these  ingredients  to 
be  placed  in  a  covered  basin,  which  is  to  be  placed  in  a 
Btewpan  containing  a  little  hot  water,  and  set  either  by 
the  nre  or  in  an  open  oven,  to  remain  there  until  dis- 
solved; the  whole  must  then  be  well  stirred  together 
until  quite  cold. 

No.  1087.— COLD  CREAM. 

Dissolve  four  ounces  of  oil  of  sweet-almonds  with 
four  ounces  of  spermaceti ;  pour  these  into  a  basin  con- 
taining four  ounces  of  rose-water,  and  use  a  very  clean 
whisk,  or  a  silver  fork,  to  beat  up  the  whole  into  a 
smooth  creamy  substance. 

No.  1088.— HOW  TO  MAKE  TEA. 

First,  scald  the  inside  of  the  tea-pot  with  about  half 
a  pint  of  boiling  water,  and  at  the  end  of  two  minutes, 
pour  this  out,  and  immediately  put  the  tea  in,  and  close 
the  lid,  in  order  that  the  steam  may  penetrate  through 
the  curled-up  leaves ;  at  the  end  of  two  minutes,  add 
about  half  a  pint  of  boiling  water ;  and  when  the  tea 
has,  as  it  is  fieaniliarly  termed,  stood  for  about  three 
minutes,  fill  up  the  tea-pot,  and  pour  out  a  well-made 
cop  of  tea.  ' 

No.  1089.— HOW  TO  MAKE  COFFEE. 

The  simplest,  the  easiest,  and  most  effectual  means 
whereby  to  produce  well-made  coffee,  is  to  procure  one 
of  Adams'  Coffee  Percolators  (No.  57,  Hay  market, 
London) ;  put  the  coffee  in  the  well,  place  the  perforated 
pressor  upon  it,  and  then  pour  in  the  boiling  water 
gentlv  wad  gradually,  until  the  quantity  required  in 
oompleted;  put  the  lid  on  the  peit^olator,  and  set  it  by 
the  fire  to  ran  through.    By  stnct  attention  to  tbft  fone^ 

1  ^1 


452  THX  oook's  guidx,  and 

going  instructions  excellent  coffee  will  be  prodaoed  in  a 
few  minutes, — the  proportions  of  coffee  and  water  being, 
one  ounce  of  coffee  to  a  large  breakfast-cup  of  water. 

No.  1090— HOW  TO  EXTRACT  THE  OOLOUB  FROM 

OOCmNEAL. 

Ingredients: — One  ounce  of  cochineal,  one  ounce  of 
salts  of  wormwood,  two  ounoes  of  cream  of  tartar,  and 
one  ounce  of  Rocbe  alum. 

First,  put  a  quart  of  spring-water  into  an  untinned 
copper  egg-bowl ;  add  eignt  ounces  of  loaf-sugar,  and  set 
this  on  the  fire  to  boil ;  then  add  the  cochineal  and  salts 
of  wormwood  (previously  well  pulveriEed  in  a  mortar), 
and  when  this  has  boiled  up,  add  the  cream  of  tartar ; 
stir  together  with  a  clean  wooden  spoom;  and  lastly, 
throw  in  the  powdered  Boche  alum ;  mix,  and  pass 
through  a  jelly-bag ;  when  cold,  bottle  off,  cork  tight, 
and  keep  the  colouring  in  a  cold  place. 

Note. — The  ingredients  requirea  for  the  preparation  of 
cochineal  colouring  may  be  purchased  for  one  shilling 
and  ninopence  at  any  chemist's ;  and  by  following  the 
foregoing  instructions,  as  much  colouring  will  be  pro- 
duced as  would  cost  two  guineas  if  bought  ready  pre- 
pared in  small  phials  from  grocers. 


MISCELLANEOUS  RECIPES. 


No.  1.— HOW  TO  PREPARE  CAUDLE. 

Mix  four  ounces  of  Robinson's  Patent  Groats  with 
half  a  pint  of  cold  ale,  pour  this  into  a  stewpan  contain- 
ing a  quart  of  hot  ale,  add  a  small  piece  of  bruised 
ginger,  a  small  stick  of  cinnamon,  and  six  cloves,  stir 
the  caudle  over  the  fire  while  gently  boiling  for  ten 
minutes,  and  then  strain  it  off  free  from  the  spices,  into 
a  jug ;  add  sugar,  and  rum  or  brandy  to  taste. 
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Na  2.— BOYAL  POSSET  FOB  A  COLD. 

Mix  a  table-spoonful  of  Robinson's  Patent  Groats  with 
a  wine-glassfdl  of  cold  water,  pour  this  into  a  stewpau 
containing  nearly  half  a  pint  of  ordinary  French  white 
wine,  sweeten  with  honey,  flavour  with  a  few  drops  of 
essence  of  cloves,  or  failing  this,  a  few  cloves  will  do  ;  stir 
the  posset  over  the  Are  while  boiling  for  six  minutes, 
and  drink  it  quite  hot  just  before  going  to  bed. 

Na  a— HOW  TO  MAKE  GBUKL. 

Take  of  Bobinson's  Patent  Groats,  one  tablenspoonful 
mixed  with  a  wine-glassful  of  cold  water,  pour  this  into 
a  stewpan  containing  nearly  a  pint  of  boiling  water, 
0tir  the  gruel  on  the  fire  while  it  boils  for  ten  minutes ; 
pour  it  into  a  basin,  add  a  small  pat  of  butter,  and  a 
pinch  of  salt ;  or  if  more  agreeable,  some  sugar,  and  a 
small  quantity  of  spirits  may  be  added  instead  of  the 
batter  and  salt 

Note, — ^A\'hen  gruel  is  made  for  an  invalid,  and  if  the 
constitution  be  Plicate,  the  butter  must  be  omitted. 

No.  4.— A  PUDDING  FOB  INFANTS. 

To  two  ounces  of  Robinson's  Patent  Barley  add  one 
onnce  of  sifted  sugar,  half  an  ounce  of  butter,  a  pinch  of 
salt,  and  nearly  a  pint  of  milk ;  mix  thoroughly,  and  stir 
it  over  the  fire  till  it  boils ;  then  add  two  volks  of  eggs, 
and  bake  the  pudding  in  a  buttered  pie-disn. 

Na  S^INFANTS'  FOOD. 

To  a  good  table-spoonful  of  Robinson's  Patent  Barley 
mixed  with  a  wine-glassful  of  cold  water,  add  one  and  a 
half  gills  of  boiling  water ;  stir  this  over  the  fire  while 
boiling  for  six  minutes,  and  then  feed  the  infant.  The 
same  proportion  of  milk  may  be  used  instead  of  water, 
when  the  baby  is  weaned. 
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No.  6.— 800TOH  PUDDING. 

To  six  ounoes  of  Bobinson'B  Patent  Barley  add  six 
onnoea  of  sifted  sugar,  mix  both  together  with  one  quart 
of  milk  in  a  stewpan,  then  add  four  ounces  of  fresh  butter, 
a  pinoh  of  salt,  the  rind  of  a  lemon  rubbed  on  sugar,  and 
a  wine-glassful  of  whisky.  Stir  the  whole  on  the  fire 
until  it  boils,  and  then  work  the  batter  perfectly  smooth ; 
next,  work  in  six  yolks  of  eggs,  and  then  liehUy  mix  in 
six  whites  of  eggs  whisked  into  a  firm  froth ;  pour  the 
batter  into  a  slightly  buttered  pie-dish,  and  bake  the 
pudding  in  moderate  heat 

No.  7.— HOW  TO  HAKE  BARLET-WATEB. 

Take  of  Bobinson*8  Patent  Barley  one  ounce  mixed 
with  a  wine-glassful  of  cold  water,  pour  this  into  a 
stewpan  containing  nearly  one  quart  of  boiling  water, 
stir  this  over  the  fire  while  boiling  for  five  minutes ; 
then  flavour  with  a  small  bit  of  lemon-peel  or  cinnamon, 
and  sweeten  according  to  taste. 

NvU, — When  the  above  Patent  Barley  is  used  to  make 
a  summer  beverage,  only  half  an  ounce  must  be  used. 

No.  8.— HOW  TO  PREPARE  A  SAVOURY  CUSTARD. 

To  one  table-spoonful  of  Robinson's  Patent  Barley 
add  rather  more  than  half  a  pint  of  good  beef  tea ;  mix 
and  stir  over  the  fire  for  five  minutes,  and  yon  have  a 
light  yet  invigorating  kind  of  food  for  the  debilitated 
stomach,  which  in  its  results  will  prove  far  more  satis- 
factory than  any  preparation  known. 

Note. — This  delicate  custard  may  also  be  advantage- 
ously prepared  with  broths  made  from  mutton,  game,  or 
poultry. 
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Tes  jndicioai  nrrioe  of  wines  at  the  dinner-tabl^  is 
caymHil  to  the  complete  suooesB  of  a  well-ordered  and 
y^cAoTiA^  dinner;  for  on  the  manner  and  order  in  which 
this  serrioe  is  condncted  will  chieflv  depend  the  more 
or  less  fiiTotirable  jadgment  awarded  (independently  of 
their  xeal  claims  to  supenoritj)  to  the  wines  put  befone> 
thei^nestfl. 

Fust,  let  it  be  remembered  that  all  possible  carv 
should  be  taken  in  removing  the  bottles  from  their  bins. 
and  afterwards  also,  in  handling  them  for  the  purpose  of 
drawing  the  corks,  and  decanting  the  wines,  not  to  dis- 
turb any  deposit  that  may  exist  in  the  bottles,  for  that 
deposit,  if  shaken,  destroys  not  only  the  brilliancy  of  the 
wine,  bat  also  impairs  its  flavour  and  bouquet. 

The  different  kinds  of  Sherries,  Ports,  Madeira,  and 
all  Spanish  and  Portuguese  wines  in  general,  are  tho 
bettor  for  having  been  decanted  several  hours  Iwfori) 
being  drunk.  During  winter  their  aroma  is  improved 
by  the  temperature  of  the  dining-room  acting  ujxai  thoir 
volatile  properties  for  an  hour  or  so  before  dinnor-tinio. 
By  paying  due  attention  to  this  part  of  tho  proooss,  all 
the  mellowness  whioh  good  wines  acquire  by  iigo,  pni- 
dominates  to  the  delight  of  the  epicure  s  grateful  [>alttici. 
The  lighter  wines,  such  as  Bordeaux,  Burgundy,  and 
most  of  the  wines  of  Italy,  should  bo  most  canifiilly 
handled,  and  decanted  an  hour  only  before  dinner- 
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A  question  of  the  highest  importance,  bnt  into  whioh 
I  may  bat  briefly  enter,  is  to  determine  to  whioh  of 
all  these  wines  a  decided  preference  should  be  g^ven, 
both  with  regard  to  taste,  and  also  in  respect  to  their 
influenoe  on  the  health  of  different  temperaments.  It  is 
easier  to  settle  the  latter  part  of  the  question  than  the 
former,  inasmudh  as  it  is  difficult,  not  to  say  impotaU 
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ble,  to  lay  down  rules  for  the  midanoe  of  the  pali 
Thus  there  are  some  who  delight  in  the  perfnmed 
austere  bouquet  of  Bordeaux,  while  others  prefer  the 
lioate  fragrance  of  Champagne ;  some  give  the  pain 
the  generous  and  mirth-inspiring  powers  of  Bnrgmou 
while  the  million  deem  that  Madeira  (when  gennii 
Port,  and  Sherry,  from  what  are  termed  their  genei 
natures,  ignoring  the  plentiful  admixture  of  alool 
are  the  only  wines  worthy  of  notice.  All  these  ta 
are  no  doubt  well  enough  founded  on  good  and  » 
cient  reasons,  and  may  prove  safe  indicators  for 
preservation  of  health : — ^for  instance,  a  person  of  f 
guiue  temperament  feels  a  necessity  for  a  light  sa 
wine,  such  as  genuine  Champagnes  and  Bhenish  wiz 
while  the  phlegmatic  seek  tiiose  of  a  more  spiritu< 
generous  nature — Burgundy,  Port,  Madeira,  or  Shei 
Those  who  are  a  prey  to  spleen — lowness  of  spirit 
melancholy — are  prone  to  select,  as  a  sure  and  plea£ 
remedy  for  their  frightful  ailments,  the  wines  of  ItJ 
Spain,  Portugal,  Roussillon,  and  Burgundy.  The  bili( 
who  generally  are  blessed  with  a  good  appetite,  j 
vided  always  that  they  do  not  smoke,  require  a  gener 
wine,  which,  while  capable  of  actiug  both  as  an  est] 
gent  and  a  dissolvent  of  the  bile,  is  of  £sicile  di^ 
tion ;  such  are  the  properties  of  all  first-class  Borde 
wines.  Bordeaux  is  said  to  be  a  cold  wine  ;  this  £b 
notion  arises  out  of  mere  prejudice — ^nothing  can 
more  contrary  to  truth :  this  health-restoring  wine, 
I  have  already  stated,  is  of  easy  digestion,  and  posses 
moreover,  the  advantage  of  being  very  considera 
less  inebriating  than  any  other  first-class  wine, 
short,  Burgundy  is  exciting,  Champagne  is  captic 
Roussillon  restorative,  and  Bordeaux  stomachic. 

It  now  remains  to  show  the  order  in  which  the 
vend  sorts  of  wines,  enumerated  above,  should  be  ser 
at  table.     Custom  and  fashion  have  ever  had  more  tc 
with  this  practice  than  any  real  consideration  for  hea 
or  taste. 


THl  SEBTICnB  OV  WIKIS.  459 

It  is  generally  admitted  by  real  gourmets,  that  red 
wines  shoold  precede  the  introduction  of  white  wines, 
—  those  recommended  as  proper  accompaniments  to 
oysters  and  fish  excepted.  The  custom  most  in  vogue 
at  the  best  tables  in  London  and  Paris  is,  to  commence 
by  introducing,  simultaneously  with  the  entries,  any 
of  the  following  Burgun^  wines : — Avallon,  Coulaiiges, 
Tonnerre,  Yermanton,  francy,  Mercurey,  Chassagne, 
and,  generally,  all  those  wines  known  imder  the  spe- 
cific names  of  Macon  and  Auxerre  :  these  maybe  varied 
or  replaced  by  other  wines,  denominated  Saint  Denis, 
Saint  Ay,  and  Beaugency :  these  again  lead  to  the  fur- 
ther libations  of  Beaune,  Pommard,  Yolnay  Richeboui^, 
Ohambertin,  Saint  Georges,  Boman^.  With  the  second 
course,  roasts  and  dressed  vegetables,  and  savoury 
miirmets,  honour  your  guests  by  graciously  ushering 
to  ilieir  notice  sparkling  Champagne  and  Moselle,  the 
deliciously  perfumed  Gumi^res,  the  brilliant  Sillery,  the 
g^rious  Hermitage,  Cdte-rdtie,  and  Ch&teau-Grill^. 

"With  the  service  of  the  entremets  de  douceur — or,  as  we 
have  it,  the  sweets — ^let  iced-creaming,  sparkling  Cham- 
pagne or  Moselle  be  handed  round ;  but  far  superior  to 
them,  I  would  recommend  a  trial  of  Al  pStillant,  Arbois, 
Gondrieux,  Rivesaltes,  Malaga,  Frontignan,  Grenache, 
Malmsey  Madeira,  and  East  India  Sherry. 

So  little  wine  is  drunk  at  dessert  in  this  country,  that 
it  wonld  be  superfluous  to  enter  into  particulars  about 
the  service  further  than  to  refer  the  reader  to  the  list  of 
wines  appropriated  to  this  part  of  a  dinner.  And  what 
shall  be  ieid  with  respect  to  the  class  of  wines  best 
adapted  to  make  their  appearance  on  the  table  after 
dinner?  Why  simply  this ;  if  you  have  done  reason- 
able honour  to  some  of  the  good  things  which  I  will 
auppoee  your  table  to  have  been  supplied  with,  pray  let 
the  wine  alone  for  the  present,  and  order  up  the  coffee — 
hotf  ttrong,  and  bright  I  Let  it  be  made  with  pure — picked 
overiand  Mocha, — afresh  roasted  pale — coarsely  ground, — 
and  pray  do  forbid  your  housekeeper  to  diuify  it  with 
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egg ;  but  tell  heir  to  use  a  bit  of  genuine  BiuBian 
glas,  not  tbe  spurionB  filth  made  from  all  sorts  of  al 
nations,  and  sold  at  most  Italian  warehonses  nnde 
name  of  i*^«g^a*-  The  Cafeti^  a  la  Dabello 
one  of  Adams'  Percolators,  is  best  adapted  for  mi 
eood  coffee  without  the  trouble  or  necessitj  for  el 
mg  it.  And  as  to  liqueurs  ?  Try  £au  de  vie  d' An 
£au  de  la  Grande  Chartreuse,  or  ten-year-old  Cogn 

Before  I  take  my  leave  of  you,  dear  reader,  le 
here  acknowledge  how  much  I  feel  indebted  U 
press  generally  for  the  flattering  notices  of  my  ''  C 
Guide,  which  in  a  great  measure  through  such  fia 
able  introduction  has,  in  the  short  space  of  six  mo 
gone  through  three  large  editions. 

And  as  I  now  write  at  "the  wee  hour  bey  on 
twal,'*  as  the  Soots  say,  and  we  have  entered  on  t 
year,  I  will  wish  you  all  good  fortune,  and  thai 
may  possess  the  means  of  enjoying  the  delectable  ' 
we  have  passed  in  review,  and  a  dinner  dressed  1 
Aberlin,  a  Briinet-Montrose,  a  Jules  Magdelin,  a  Ge 
C^mte,  a  Sedille,  or  a  Valentin : — and  then,  indeed 
will  be  of  the  most  fortunate  on  this  globe. 


c.  E.  francatel: 


Bof^  Terrace,  Notting  EiU, 
January,  1862. 
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DBINKING-CUPS. 


L—CLABET  CUP. 

: — One  bottle  of  Claret,  one  pint  bottle  of 
German  Seltsser-water,  a  small  bnncli  of  balm,  ditto  of 
bunage,  one  orange  cut  in  slices,  half  a  cucumber  sliced 
thick,  a  liqueur-^ass  of  Cognac,  and  one  ounce  of  bruised 
toAr-candj. 

Piocess : — Place  tbese  ingredients  in  a  covered  jug 
tvdl  immersed  in  rougb  ice,  stir  all  together  with  a 
sQver  spoon,  and  when  the  cup  has  been  iced  for  about 
Uk  houXt  strain  or  decanter  it  ofif  free  from  the  herbs,  &c, 

2.-.BADMINT0N  CUP. 

Ingredients : — One  bottle  of  red  Burgundy,  one  quart 
of  German  Seltzer-water,  the  rind  of  one  orange,  the 
jvdoe  of  two,  a  wine-glass  of  Cura9ao,  a  bunch  of  balm, 
ditto  of  bnrrage,  a  sprig  of  verbina,  one  ounce  of  braised 
SQgur-candy,  a  few  slices  of  cucumber. 

Frooess : — ^Place  tbese  ingredients  in  a  covered  jug 
imbedded  in  rough  ice  for  about  an  hour  previously  to 
its  being  required  for  use,  and  afterwards  decanter  the 
onp  free  from  the  herbs,  &c. 

8.— CHAIWPAGNE  CUP. 

Ingredients: — One  bottle  of  Champagne,  one  quart 
bottle  of  German  Seltzer-water,  two  oranges  sliced,  a 
boncb  of  balm,  ditto  of  burrage,  one  oimoe  of  bruised 
sonr-oandy. 

Process : — ^Place  these  ingredients  in  a  covered  jug 
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imbedded  in  roagh  ioe  for  an  boor  and  a  quarter  pre- 
yiouBly  to  its  being  required  for  uae,  and  tben  decanter 
it  free  from,  the  herbs,  &o. 

4.— BATJTEBNE  GUP. 

Ingredients: — One  bottle  of  Santeme,  one  pint  of 
Yichj-water,  two  oranges  sliced,  a  bunch  of  balm,  ditto 
c^  burrage,  one  ounce  of  bruised  sogaivoandy. 

Process : — ^Place  these  ingredients  in  a  covered  jug 
embedded  in  ice  for  an  hour  and  a  quarter  previously  to 
the  cup  being  required  for  use,  and  then  decanter  it 

6.-.M08ELLE  CUP. 

Ingredients : — One  bottle  of  sparkling  Moselle,  one 
quart  of  German  Seltzer-water,  a  bunch  of  balm,  ditto  of 
burrage,  two  oranges  sliced,  one  ounce  of  bruised  sugar- 
candy. 

Process : — ^Place  these  ingpredients  in  a  covered  jug, 
imbedded  in  rough  ice  for  an  hour  and  a  quarter  pre- 
viously to  the  cup  being  required  for  use,  and  men 
decanter  it  free  from  the  herbs,  &c 

6.-PINE.APPLB  CUP- 

Ingredients : — Eight  ounces  of  pine-apple  sliced  veiy 
thin,  one  bottle  of  Ai  wine,  a  spng  of  verbina,  a  wine- 
glass full  of  Maraschino,  one  quart  bottle  of  double  soda- 
water,  one  ounce  of  bruised  sugar-candy. 

Process  : — Thoroughly  embed  the  wine  and  the  soda- 
water  in  rough  ice  for  an  hour  previously  to  its  being 
required  for  use ;  and  then,  first  place  the  slices  of  pine- 
apple, the  verbina,  the  Maraschino,  and  the  sugar-candy 
in  a  glass  jug,  and  afterwards  add  thereto  the  iced  wino 
and  soda-water. 

7.— CHABTiTS  CUP. 

Ingredients :— One  bottle  of  Chablis,  one  pint  of 
German  Seltzer-water,  one   bunoh  of  balm,   ditto  ol 
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Imnage,  one  orange  sliced,  one  ounce  of  bruised  sugar- 
candy. 

Process: — Place  these  ingredients  in  a  coyered  jug 
embedded  in  rough  ice  for  an  hour  and  a  quarter  pre- 
Tionslj  to  its  being  required  for  use,  and  then  decanter 
the  oup  free  from  &ie  herbs,  &c. 

8.— BEEB  CUP. 

Ingredients : — One  quart  of  stout  or  porter,  half  an 
ounce  of  moist  sugar,  a  small  slice  of  bread  toasted 
brawn,  and  a  amtul  quantity  of  grated  nutmeg  and 
ginger.  Mix  these  ingredients  in  a  jug,  and  allow  the 
onp  to  steep  for  half  an  hour  previously  to  its  being 
drank. 

Nate, — ^Ale  oup  is  made  in  a  similar  manner. 

These  cups  are  more  particularly  adapted  for  being 
banded  round  with  cheese. 

9.— OYDEB  OUP. 

Ingredients : — One  quart  of  Cyder,  one  pint  of  German 
Seltzer-water,  a  small  glass  of  Cognac,  a  bunch  of  balm, 
ditto  of  burrage,  a  sliced  orange,  one  ounce  of  bruised 
sugar-candy. 

Process: — Place  the  ingredients  in  a  covered  jug 
embedded  in  ice  for  an  hour  and  a  quarter,  and  then 
decanter  the  cup  free  from  herbs,  &c. 

Note, — Any  other  aerated  water  may  be  substituted 
for  Seltzer,  or  the  cup  may  be  prepared  without  the 
addition  of  any  water. 

10.— PEBBY  OUP. 

This  is  prepared  in  the  same  manner  as  Cyder  cup, 
•nbstitating,  of  course,  Peny  for  Cyder. 


BILLS  OF  FAEE  FOR  EVERY  MONTH 

m  THE  TEAR. 


ox  ENGLISH  AND  FBEKCH. 


^^L 
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BILIi8  OF  FABS 


DufirsB  FOB  6  OB  8  Pmaoira.    Janmirff. 

JulieniM  toop. 
Solet  an  gratln. 


I 
BnlMd  kg  of  mutton  ^  la  Piovenfalo. 


Salmis  of  partridges  with  mushrooms. 
BoadiBS  of  ibwl  ^  la  Pompadour. 


Second  Goubsi. 


icoast  wild  dock.  SooilW  padding. 

Dressed  spinaeh.  Apple  Charlotte. 


DiNNEB  FOB  6  OB  8  PxBSOKS.    January, 

Cressy  soup. 

Boiled  Dublin  Bay  haddock,  egg  sauce. 


I  BemoM, 
Boiled  capon  with  brooooli  and  white  sauce. 


2  EtUreei, 

Mutton  outlets  k  la  lUfbrme. 
Sweetbreads  larded  a  la  Jardiniere. 


Seoond  Goubsb. 

'Eoaal  ^essant.  Punch  jelly. 

Macaroni  an  ^;nXV& .  Pear  tiurtlets. 


o^ 
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DiNKB  D£  6  il  8  Ci^UTEBTS.     Janvier. 

Le  potage  h  la  Julienne. 
Les  soles  au  gratin. 


1  Relwe, 
Le  gigot  de  mouton  Ik  la  Proven9aIe. 


2  Entrees. 

Le  salmis  de  perdreaux  anx  champignons. 
Les  boudins  de  Tolaille  a  la  Pompadour. 


Second  Service. 


Le  canard  sauva^e  roti.  Le  pudding  souffle. 

Les  ^pinards  au  jus.  La  Charlotte  de  pommcs, 


DInbb  dx  6  a  8  GouYSBTS.     Janvier. 

Le  potage  a  la  Cressy. 

La  merluche,  sauce  auz  oeuis. 


IBeleve: 
Le  chapon  bouilli'aux  brocolis. 


2  Entree$. 

Les  cdtelettes  de  mouton  k  la  Keforme. 
Let  ris  de  veau  piques  Ik  la  jardiniere. 


Second  Service. 

Le  IMnn  rdti.  La  gel^e  de  punch. 

Le  BMeenni  an  gratin.  Les  tarleVettes  de  ^u«^. 
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Dmnut  voB  10  ob  12  PBUKunu    Jamaty. 

Counmni  toiip  with  qtModki. 
TorboC  with  Dutoh  MMM. 


BniMd  im«t  of  bMf  htfded  ^  la  Ouiteiiilicittid* 
BoMt  taribqr  with  par^  of  omihrooiiMu 


Oyitor  KiteMkyt  k  la  Rum. 
Pork  oatletii  laaoe  Robert 
PartridgM  k  la  Prince  of  Waloi. 
Sapcdme  of  fowli  with  Mao^doino. 


8rXX>llD  COCBSB. 

PintaU.         [2  RoatU,^         Snipes. 


1  Rttnootm 
Fonda  of  Parmesan  cheese. 


4  £tUft9ttt9% 

Salad  ^  la  Rachel.  Yol-an-vent  of  greengages  (preserved] 

Plombi^ree  cream  (oed.  Bralaed  oeleiy,  with  uown  sauce. 
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Dhnm  dx  10  I  12  Couyebts.    Janvier. 

Le  potage  consomme  aax  quenelles. 
Le  turbot  k  la  sauce  Uollandaise. 


2  Relevet, 

Le  filet  de  bceuf  pique  Ik  la  Chateaubriand. 
La  dinde  i6tie  k  la  puree  de  champignons. 


4  Entries, 

Les  KrSmeskys  d*huitres  )i  la  Russe. 
Les  cotelettes  de  pore  k  la  sauce  Robert. 
Les  perdreauz  k  la  Prince  de  Galles. 
Le  supreme  de  volaille  k  la  Macedoine. 


■\ 


0 


Secoicd  Service. 
Les  poules  d'eao.         [2  SSu.']  Let  b^cassines. 


1  Releve, 
Le  fondu  aa  Parmesan. 


4  EtUremeti, 

L*  salads  k  la  RacheL  Le  ToUau-^nt  de  reine- 

clatfta. 
L»  «t^i||i^lombl^res  glac^.  Les  celeris  brais^  au  jus. 


vf 


BiLu  or  nn 


Diiiim  n»  13  oe.U  Fhuoib.    JUnuwy. 


SwMtbrad  outlet*  li  U  rUlend. 
Silmli  of  woodooeki  k  U  ehiiHi 
Fillm  of  nbblli  Urded  b  1> 


Sboord  Comii. 


Glngar  pudding.        [9  Ammiw.]         Appla  fiitien. 


SmUmIc  with  vhlte  MUM.  ApiJooCi  and  ilea. 

CuupcM  h  Ib  Prince  of  Walci.        Compots  of  chcMauU  vermicellied. 

CatHe  Imam.  BiTuin  Mka  with  nuvawshiiio. 
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DlvBB  DX  12  I  14  GouYXBTS.     FSvrier, 


he  potage  it  la  Mulligatawney. 
Le  consomme  anx  pates  d'ltaUe 


2i'ot«sotu. 

Le  cabillaud  recrepi,  sauce  aux  huitres. 
Lee  filets  de  grondins  k  la  cardinal. 


2  Beletfet, 

La  selle  de  moaton  xotie. 

Let  poulets  et  langue  it  la  Macedoine. 


4  Entreea, 

Les  odtelettes  de  ris  de  veau  It  la  VilleoL 
Le  salmis  de  becasses  k  la  chasseur. 
Les  filets  de  lapereux  ^iqu^  a  la  Tonlooae. 
Les  boudins  de  iaisan  a  la  Richelieu. 


Second  Ssbvicc 
Lea  ooqs  noin.       [2  RoU."]  Les  perdreaux. 


2  Relevat. 
Le  pudding  an  gingembre.  Les  beignets  de  pommes 


6  EntrtfnttM. 

Les  ehonx  de  mer  It  la  sauce.  Les  abricots  au  rix. 

Les  canapes  k  la  Prince  de  La  compote  de  mairons  en 

Galles.  vermicelle. 

La  ci«me  an  cafe.  savarin  au  marasquin. 


I  TO  18  oa  20  ] 

MoA  iDiU*  nop. 


CroiMMde  vitCqiMuriN  k  b  LocDllnh 
HdUod  cutlMi  Ikjnled,  cbeTrmiil  mom. 
SKfanti  of  ndpM  k  la  booDA-boncba. 


iMd  bUnolUwitb  TuilU. 


FOB  FEBBUABT.  ^73 


Db^SB  DE  16  A  20  CouvKBTS.    Fevrier, 


Le  potage  )i  la  fausse  tortae. 
Le  potage  a  la  Carlton  House. 


2  Pidstoms, 

Le  turbot  ^  la  sauce  homard. 
Les  filets  de  soles  it  la  Rouennaise. 


2  Releveih 

Le  jambon  glace  aux  epinards. 
Les  chapons  truffes  a  la  Perigueux. 


6  Entree$, 

La  chartreuse  de  perdreaux. 

La  croustade  de  quenelles  ^  la  Lucullus* 

Les  cotelettes  de  mouton  piquees  en  cheTreoiL 

Le  salmis  de  becassines  a  la  bonne-bouche. 

La  fricassee  de  poulets  aux  champignons. 

Le  supreme  de  taisan,  puree  de  marrons. 


Second  Sebtice. 
Le  li^rre.  [2  RoU,"]  Les  macreuset. 


2  ReUvA. 

Les  petits  biscuits  glac^  k  la  vaniUe. 
Le  souffle  de  farine  de  ria. 


6  EntremeU, 

Les  brocolls  au  Parmesan.  La  creme  au  chocolat 

L'aspic  garni  d*une  salade  Les  poires  'k  la  Conde. 

Italienne. 

La  gelee  d'oranges.  Les  Genoises  glao^  an  noyeau. 
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Donm  lOB  8  ob  10  Psbsons.    March. 


Oz-tafl  Mop  k  la  Wdlnik^. 
BMbmI  fniMti^  piqiuuito  «Mt. 


BcMMt  Mddk  of  Welsh  miittOB. 
Baited  eq^  with  oeteiy  mho^. 


LobitOT  plttiM. 

Fffatudetn  with  mm  (pntervwl). 

FUtete  of  pigMofh  la  de  hajnm. 


SaOOKD  COUBSB. 

RoMten  nted.       [2  JBooftt.]  Teal. 


Apple  tart  [S  Jlemoecf.]        Cabinet  podding 


4  EiUremets. 

Dretsed  BnuBels  iproats.         Pine-apple  jelly. 
Scolloped  ojiten.  Meringaes  k  la  vanille. 
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DiNKB   DE    8   A    10   COUYEBTS.      MttTS. 


Le  potage  de  qaeae  de  bcruf  k  la  jardiniere. 
Les  grondins  au  four,  sauce  piquante. 


2  Releves. 

^a  selle  dc  mouton  gallois  rotie. 
Le  chapon  bouilli,  puree  de  celeris. 


3  Entrem, 

Les  petits  pates  de  homard. 

Le  fricandeau  aux  petits  pois. 

Les  filets  de  pigeons  a  la  de  Luynes. 


Second  Service. 
La  salade  russe.  [2  RottJ]  Les  sarcelles. 


La  tarte  de  pommes.        [2  Reletes."]        Le  pudding  de  cabinet. 


4  Entremets. 

Les  ohoux  de  Bruxelles  sautes.         La  gelee  d'ananas. 

Le»  huitres  au  gratin.  Les  meringues  it  la  vanillc. 
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DnrniB  FOB  6  OB  8  PEBBoira.    April 

Cnjfflih  uofopt 

i^pqr  trout,  pwdty  Mnoe. 


SoQod  fiywifi  mter  Mnoe. 
Glued  toogiM  it  la  jttdlnlkv. 


Bondimof  EM> 


Lamb  eoflati,  ttpanciit  p6M. 


8w90iin>  CooBfi. 
LoUtw  lilad.         [8  IZooiCt.]        Green  gooee. 


4  JSInCmMCt. 

Orange  fritters.  Tapioca  pudding. 

Wine  jelly.  Potatoes  a  la  LyoimaiMi 


DiNinEB  FOB  6   OB   8  PXBSOKB.      ApiH. 

Spring  soup. 

^riU  with  lobster  sauce. 


1  Remote, 
Braised  beef  k  la  Napolitaine. 


2Entreet, 

Frioot  of  fowl,  noivrade  sauce. 
Mutton  cutlets  a  la  Soubise. 


Second  Codbse. 
Boast  Guinea  fowL 


4  EntremeiM, 

S^Diinacb  "wltb.  cream.  Lemon  jelly  in  quarters. 

Caeesecakes,  'D'Axtolipastiy. 


fOB  AFBIL.  ,     477 


DhrxB  DB  6  1  8  Couyebts.    AvrU. 


he  pota^  s  Is  bis(^ue  d'ecrevissefl. 
La  truite  de  U  Spue,  sauce  au  penil. 


2  JUUves, 

Les  pouletB  booilliB,  sauce  aux  huitres. 
La  langue  glacee  a  la  jardiniere. 


2  Entreet, 

Lea  odtelettes  d'agneau  mix  pointes  d'asperges. 
Les  boudiiiB  de  lapereau  a  la  reine. 


Secohd  Service. 
La  lalade  de  homard.        [2  Rots.l  L'oisUlon. 


4  Entremets, 

Les  bdgnets  d'orange.  Le  padding  de  tapioca. 

La  gelee  aa  Madere.  Les  pommes  de  terre  k  la 

Lyoimaise. 


DtNEB  DB  6  A  8  Couyebts.    AvnZ 

Le  potage  printanier. 

La  barbue  a  la  sauce  homard. 

•  1  Releve: 

La  pibee  de  boeuf  brais^e  k  la  Napolitaine. 


2  Entrees, 

Le  fricot  de  poulet,  sauce  poi\Tadc. 
Les  cdtelettcs  de  mouton  a  la  Soubise. 


Second  Service. 
La  pintade  rdtie. 


4  Entremets, 

Les  ^inards  k  la  creme.         ,     Les  quartiers  de  citrons  4  la 

gelee 
Las  tartelettes  an  fromage  h        Les  petits  D'Artois  k  Tabrioot 
lacreine. 
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DuamR  lOB  14  ob  16  PiBSom.    Maif. 

Gntm  p«v<t  of  amnnt  Mop. 


SJSAm. 


JoliB  Dory,  Dnteh  Mnoc. 
B«d  molkCi  with  ifaM-hCTte. 


Oalfthctdklatortae. 

Spring  fihiekwM  and  toogna  ^  k  printanftre. 


4  JSbereM. 

KrOmetkyi  of  sweetbrMul  k  k  Bww. 
Lamb  outlet!  h  la  Duohene. 
Salmia  of  quails  with  tnifBea. 
Fillets  of  fowls  it  U  Begrace. 


Sbcond  Coubsi.     ^ 
Turkojr  poults.  [2  RoatU,^        Ducklings. 


2  Hemocm, 
iced  pudding  k  la  Nesselrode.  Small  lamequins  in  cases. 


6  EntnmeU, 

Aspic  of  plovers*  eggs.  Vanilla  cream. 

Asparagus.  Gootebem  tartlets. 

Strawberry  jelly.  Nougat  of  almonds  it  la  ChantiUy. 
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DIksb  pk  14  il  16  CouvsBTS.     Mai. 

Le  potage  k  la  puree  d'asperges. 
Le  consomme  k  la  D'£sclignao. 


2  PotMsons. 

Le  St.  Pierre  k  la  IlollandaiBe. 

Les  roogets  en  cidsses  aux  fines  herbes. 


2  Relevis. 

La  tete  de  veau  it  la  tortue. 

Les  petits  poolets  et  langue  a  la  printaniere. 


4  Entrees, 

Les  KrOmeskys  de  ris  de  veau  k  la  Russe. 
Les  odtelettes  d*agneau  k  la  Duchesse. 
Le  salmis  de  cailies  aux  truffes. 
Les  filets  de  volaille  k  la  Kegence. 


Second  Servicx. 
Les  dindonneaux.  [2  BoU.']  Les  canetons. 


2  Belevea. 
Le  pudding  glace  k  la  Nesselrode.      Les  petits  rameqoins  en  oaisses 


6  EntrenmU. 

L'aspic  garni  d'oeufs  de    •  La  oreme  a  la  vaniUe. 

pinviers. 
Les  asperges  a  la  sauce.  Les  tartelettes  de  groseilles  a 

maqnere«Mix. 
La  g«*lee  de  iraises.  Le  nougat  it  la  Chantilly. 
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Bllill  OV  WAXB 


DoDnm  lOE  12  Pkbsohs.    Jtme. 

Pur^  of  green  peM  wmp* 


Stew«d  ttnrgecMi,  matelote  usee. 
Fillets  of  nuekerel  )k  U  maitre^lidteL 


S  JKCMOMI. 

Boett  forequarter  of  lunb. 
^ring  ohiokens  )k  U  Mo&tmoreii^. 


4   jExtttttm 

Fillets  of  ducklinn  with  green  pess. 
Mutton  cutlets  a  la  M'yncmam. 
BUtnquette  of  fowl  with  cucumbers. 
Timbale  of  macaroni  a  la  Milanaise. 


Second  Course. 
Pigeons.  [2  lioasU,'\  Lereret 


Flemish  gaufires.         [2  Remotes,}  Iced  souffle. 


French  beans  dressed. 
Mayonaise  of  fowl. 
Peas  k  la  Fran9ai8e. 


Peach  jelly  with  noyean. 

Love*s  Wells  glaoes  with  chocolate. 

Fl&AiC  of  apricots  and  rioOi 


roB  JUKI.  481 

DfiTBii  DM  12  I  14  CouvKBTS.     Juin. 

!••  potage  in  la  puree  de  pois  verts. 


2  Poisson*. 

L  esturgeon  en  matelote. 

Les  fileti  de  maquereaux  a  la  maitre-d*hdtel 


2  ReUves, 

Le  quartier  d'agneau  rotl. 

Lm  poulets  printaniers  a  la  Montmorency. 


4  Entrees. 

Les  filets  de  oanetons  aux  peti  ts  pois. 
Les  cotelettes  de  mouton  a  la  Wyndham. 
La  blanquette  de  volaille  aux  concombres. 
La  timbale  de  macaroni  a  la  Milanaise. 


Second  Service. 
Les  pigeons.  [2  Rots,']  Le  levraut 


2  Relevek, 
Les  ganffres  k  la  Flamande.  Le  souffle  giaceu 


6  Entremets,' 

Les  haricots  verts  saut^.  J^  gelee  de  peches  au  noyeau. 

La  mayonabe  de  volaille.  Lm  puits-d'amoor  giaoes  au 

chocolat. 
Las  petits  pois  k  la  Fran^se.        Le  flanc  d*abricoU  au  na. 


2  I 


482  VhLB  OF  FABS 

DonriB  roB  20  to  24  Pmbsoks.    Jtihf. 

rSenred  4  U  Ruase.) 
Turtle.  ^  SotgM,"]  Spring  soap. 


SfUhea. 


Turbot,  lobttor  Muoe.  Crimpt  salmon,  Dutch  uuce. 

Whitebftit. 


3  JUmova. 

Roast  haunch  of  venison. 
Boiled  capons  a  la  Toulouse. 
Braised  ham  with  Windsor  beans. 


2.  Lamb  cutlets  k  la  Princesse. 

2.  Boudins  of  fowl  a  la  Lucullos. 

2.  Fillets  of  ducklings  with  green  peas. 


Second  Course. 

3  Boagt*. 

Quails.  Leverets.  Spring  chickens. 


Pate  de  foies  gras.  [3  i2«nor«.]        Iced  Plombieres  cream. 

Baba  with  wine  whip. 


3  Dresaed  Vegetable$, 
Asparagus.  French  beans.  Stewed  peas. 


3  Entrtmeta, 

2.  Macedoines  of  Fruit  Iced.  2.  Strawberry  tartlets. 

2.  Russian  Charlottes  k  la  ranille. 


FOR  JULT.  488 

DtMBB  DB  20  k  24   OOUYKBTS.      JtuUe* 

(Servi^URusse.) 

A  la  tortae.  [2  Po/o^et.]  Pri^itanier. 


3  PoisMoma. 

Tarbot,  sauoe  homaid.  Saumon,  sauce  hoUandaisc. 

Les  ablettes  frites. 


3  Belevet. 

La  hanche  de  venaison  rotie. 

Les  chapons  k  la  Toulouse. 

Le  jambon  glace  aux  feves  de  marais 


3  Entrees, 

2.  Les  cotelettes  d'agneau  k  la  Princesse. 
2.  Les  boudins  de  volatile  k  la  LucuUus. 
2.  Les  filets  de  canetons  aux  pois  verts. 


Sboond  Service. 
3  Rot8. 
Cailles.  Levrauts.  Poulets  printaniers. 


3  ReUvt's. 

Le  pat^  de  fbies  gras.  La  Plombieree  glacee. 

Le  baba  au  Sabayon. 


3  Lejptmea, 

Les  asperges  k  la  sauce.  Les  haricots  verts  a  la  poulette. 

Les  petits  pois  k  la  Fran9aise. 


3  SntremeU, 

2.  Les  Maeedoines  de  fruits  2.  Les  tartelettes  de  fraises 

glaoees.  a  la  Celestine. 

X  Les  Charlottes  RoFses  k  la  vanille. 

2 1-1 


484  BILLS  OF  WABM 


DiNNBB  FOB  8  OB  10  PsBsovB.     AugutL 

Clear  Termioelli  soup. 


wup. 
Salmon  grilled  ^  la  Tartare. 


Roast  leg  of  lamb.  [2  Removes,']       Fowl  ^  la  financiere. 


Croquettes  of  fowl.  Fillets  of  beef  sautes  a  la  Chateaubriand. 

Compote  of  pigeons  with  peas,  fcc. 


Secohd  Course. 
Roast  grooie.  German  salad. 


4  EntremeU. 

Compiegne  cake  with  aprioot.  Pine-apple  jelly. 

Peaches  and  rice.  Artichokes  a  la  Lyonnaise. 


Dinner  fob  8  ob  10  Persons.     Augmt 

Le  potage  a  ia  Marcus  Hill. 
Les  truitcs  k  la  Proven9ale. 


2  Removes. 
Roast  neck  of  venison.  Grouse  pie  k  I'Xnglaise. 


S  Entreee. 

Mutton  cutlets  with  cauliflowers.        Fowls  sautes  k  la  Marengo. 
Tendons  of  veal  with  stewed  peas. 


Second  Coubse. 
Roast  capon.  Aspic  of  prawns. 


4  Entremets, 

Apricot  fritters.  Filbert  tartlets. 

ItsUan  cTeam.  French  beans  dressed. 


FOB  AUGUST.  485 


DtMSB  DB  8  A  10  COUVKBTS.  AouL 

Le  potage  au  vermicelle  cloir. 
Le  saumon  grille  a  la  Tartare. 


2  Relevet. 
Le  gigot  d'agneau  roti.  Lc  poulet  ^  la  financiere. 

3  Entreei. 

Les  croquettes  de  volaille. 

Les  filets  de  bceuf  saut^  k  la  Chateaubriand. 

La  compote  de  pigeons  aux  pois,  &c. 


Second  Service. 
Les  gronsea  rotics.  La  saladc  a  rAUemandc. 


4  EntraneU. 

Le  gateau  de  Compiegne  a  La  gelee  d'ananas. 

I'abricot 
Les  peches  au  riz  a  la  Conde.      Les  artichauts  a  la  Lyonnaise. 


DiNER   DE    8    A    10   COUVERTS.      AoiU. 

Le  potage  a  la  Marcus-Hill. 

Les  truites  grilles  a  la  Proven9ale. 


2  Releves. 

Le  carre  de  venaison  roti. 

Le  pate  de  grouse  a  I'Anglaise. 


3  Entrees. 

Les  cotelettes  de  mouton  aux  choux-fleurs. 
Les  poulets  sautes  a  la  Marengo. 
Les  tendons  de  veau  aux  pois  verts. 


Second  Service. 
Le  chapoo  roti.  L'aspic  de  prawns 

4  Entremets. 

Lea  beignets  d*abricots.  Les  tarttflettes  aux  avelines. 

JUa  mme  a  ritalienne.  Les  haricots  verti  sautes. 


486  BILLS  OF   FAMB 


Dnrvift  torn  12  Pnsoxs.    September. 

GroaseKmp. 
Sftlmoo  fooichet. 


Chicken  pie  k  I'AngiAiie.        [2  JSmoMs.]  BoMt  tirloui  of  l>e< 

AEmir^u 

Veal  eaUetf  ludcd  )k  U  Bi%eiiee. 
Br«ised  partridgei  with  e*blMi^  lie. 
Qoenellet  of  fowl  k  rEctncon. 
Civet  of  Uwent  k  la  BorrteUiie. 


Sboovo  Coobsx. 
Capon.  [2  BoagtB,']  Grouce. 


1  Bemcme, 
Coffee  souffle. 


4  Entremets. 
Artichokes  a  la  Barigoolo.  Vol-aa-reot  of  greengage?. 

Damson  cheese  a  la  Chantilly.  ProfitroUes  with  chocolate 


DiNNKB  FOB  6  Persons.     Sepiember. 

Sonp  k  la  bonne  femme. 
Fillets  of  solcAa  la  ravigote. 


1  Rrmtire. 
Roast  saddle  of  mutton. 


2  Entreea. 
Salmis  of  grouse.  Sweetbreads  larded,  with  spinach. 


Second  Course. 
Roast  hare.  Italian  salad. 


4  EntremtU. 
Tomatas  au  gratin.  Punch  jell  v. 

Wane  oV  i^^«iT«  and  rice.  Damson  tart 
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13  CorTBSi.    Sifiitdii  V. 


Vt 


ljenm\>t>ei. 


4 

Lm  perdziz  bnuteef  mux  cuuuz.  Ibc. 
Le  avet  dc  ierzHit  d  la  Ikvdelayde. 


[2  .SciCcj  Lef  gzooiet. 


1 
L«e  totiilie  an  osie. 


4 

LMfftkliMitia  la  Btfigouk.  Le  vol-au'Tent  de  reine-claadei. 

Lc  pain  de  pruaet  traniparent.        Let  profitroUet  an  ehooolat 


DtxxB  DX  6  C0UTX&T8.     SeptenJbre. 

Le  potage  a  la  bonne  femme. 
Les  filets  de  »olet  a  la  lavigote. 


1  Bekve. 
La  telle  de  mouton  rdtie. 


2  EtUreet, 
La  lalmis  de  grouaet.  Les  ris  de  vean  aux  ^pinaids. 


Second  Sebyice. 
Le  li^re  rdti.  La  lalade  Italienna. 


4  Entremets. 

L«  tomates  an  gratin.  La  gel^  de  punch. 

Le  flane  de  poira  aa  ris.  La  tarte  de  pninas* 


488  BILLS  CF  VAMT 


DmicER  voB  8  Pkbsons.     Oekiber. 


he  potage  k  la  Jalienne. 
Baked  haddoek,  luUan 


3  RtiMVts, 

Braised  neck  of  mutton  en  chevrenil. 
Koa«t  pheasant  k  la  Chlpolata. 


Pork  catletB,  tomata  Moee  Curried  nibbita  and  rice. 


SSOOICD  COUBSE. 

Koast  black  game.  Omelet  with  oystera. 


4  Entremets. 

Potatoes  a  la  Duchesse.  Apple  tartlets. 

Blanc-mauger.  Semolina  pudding. 


DiNNKB  FOR  6  Persons.     October. 

Giblct  soup.  Turbot  grilled,  brown  caper  sauce. 


1  Rcnmvt'. 
Braized  leg  of  mutton  a  la  Beamaise. 


2  Entrees 
Ox-palates  a  la  Florentine.  Chickens  a  la  Tartarc. 


Second  Coles e. 
Roast  partridges.  Dressed  fcroc.cc  Ji 


4  Entremets. 
Cintra  fritters.  Mecca  loaves. 

N  oy eau  jelly .  Pine-apple  pudding. 


dCTiOKi..  "^^ 


t*  L-nrxBStL     4 


». 


1  JL-c^? 


«    • 


ravciPZKit  at  wc:^  iauv'^- 


4  2r«r*r 
Let  TKOBme*  de  terrr  a  1a  l4i»  tib7%rvk.v  m^  «*<  jn%»m»>.«» 


Le  bfaoc-aaager.  1^  l^kM^^M^  ^  i«,mwi»».V 


Le  potafT  aux  ahattb  ^iVi^Nt 

Le  turbot  grille^  $au«>c  aux  xi^vrva- 

1   Rrkve, 
Le  gigot  de  mouton  k  la  l^>v«ii\>hl«s 


2  JuHtrrex, 

Lespalais  de  bopuf  k  la  Flontntlu^, 
Lea  poulets  k  la  Tartare. 


Second  Servicb. 
Leg  perdreaux  rotis.  Let  broooUi  k  It  taut*i^ 


4  Entrtmetn, 

Let  beigoets  a  la  Cintra  Lea  paint  d«  la  Mtcqii« 

La  gelee  au  noyeau.  Le  pudding  )k  rananat. 


490  VShLB  OF  FABS 


Ddtmsb  fob  18  PKB80N8.    November, 

Puree  of  carrots  4  la  Cressv. 
Confomme  of  pheasant  with  qaenellei. 


CrUnpt  cod,  oj'ster  sauce.  Tnrbot  ^  la  cardinal. 


2  iZoROMt* 

Fillet  of  veal  a  la  Jardinibe. 
Braized  ham  with  spinach. 


e  Enireeu 

Bonier  of  rice  ii  la  Reine.  Salmis  of  CTOuse  k  la  Richelieu. 

Pate-chaud  a  la  financiere.  Fillets  of  hare  larded,  poivrade 

Mutton  cutlets  a  la  Ilusse.  sauce. 

Supreme  of  fowls  k  la  Victoria. 


Second  Course. 
Larks.  [2  RoatU.']  Wild  ducks. 


2  Removes* 
Iced  Love's  cartridges.  Kouglauffe  with  almond  whip. 


6  Entremets* 

Braized  celeiy,  T)roMrn  sauce.  Keopolitan  cake. 

Mayonaise  of  lobsf  or.  Maraschino  jelly. 

Brown  bread  pudding.  Supreme  of  fruits. 


IS 


3  /Vii«*m». 
1«  tsrbctt  «  )» <«iMi)M^) 


Le  road  d«  Ttwn  rJ^i  k  U  ^^\M^Mk<«^ 


6  l^»m<M 

LaborduiY  d«  ri«  )k  U  i>»)ii^ 
Le  p&t^Kihauii  k  U  llnAWOi^y^ 
Let  odtelettet  d«  mmiHvn  k  )a  H^«*^ 
Le  Mlmis  do  grtm«Mt  k  U  Ht%^(^v4l^ 
Les  fiicU  de  li^vits  Mm^^  )iM\^4h^ 
Le  supreme  it  1a  V  lotiM^td. 


8bC0N1>  8MIIVI0M. 

Let  mauTiettet.  {^  Rdtt,']  I.m  %^aHMN^»«a^\%y% 


9  /IWtfeM. 

Let  cartouchet  de  Montleur  de  Lo  KoiinUulHi  au  MaH\^M 


Capidon 


6  Kntretnah. 


Les  eelerit  brait^  au  Jut.  l«e  K*t««u  1^  Ia  NaiMHuiiia 

La  mavonaite  de  bomard.  La  ge(4ii  au  iiiaratiiliiliii. 

Le  podding  de  pain  bit.  Le  tuprliM  il«  (VuMt. 


4\)2  NLLB  OF  FABI 

DnnvEB  FOB  14  Pebsoks.    December. 

BrunolM  [3  S019M.]  Parfe  of  grouse 


2Fi*he». 


Baked  pike,  with  piqiiante  uace. 
WhiUngB  k  la  maitreHi'bdteL 


2  Removet, 

Capon  k  la  P^rigueoz. 
Roasted  bam,  Madeira  aaiioe. 


4  Entrett. 

Cutlets  of  partridges  a  la  Marechale. 
Escalopes  of  fat  livers  with  fine-herbs. 
Boudins  of  fowl  a  la  i^ucuUus. 
Sweetbreads  larded,  with  endives. 


Second  Course. 
Pheasants.  [2  Roasts.']  Widg^eon. 


2  Removes . 
FlemiBh  gauffros.  Yol-eu-vent  of  fruit,  with  iced  cream. 


f)  Entremets. 

Potatoe   a  la  Duchesse.  Timbale  of  nouilles  h  la  vanille. 

Brussels  spirmts  an  pmtin.  Cairs  jelly  with  p*apo8. 

Bavarian  raspberry  cream.  Florentines  with  greengage  jnn.. 


^8 


XX  14  Cvmsn.     Jj^:tsmbrH 


AmBriEuii 


i  rxafmu 


i  /* 


Le  bnaciics  Stfci 


2  A«ItT>r«w 

Le  juiUm  a  ia  brir.^ 


4  Enlrrt*. 

Let  o5ceI<tl«i  de  perircmux  •  la  Muvchal*. 
Lm  etcalopes  de  foie»  gra*  aux  fioM  bcxixefc. 
Lee  bfiyriiin  de  volailie  a  U  Locuilat. 
La  ria  de  wtma  piquef  a  la  ehicarce. 


SbOOSO  &£BV1CX. 

Lea  &iMui8.                         [2  R>k$.'\ 

L 

2Relnn, 

Let  gauffret  a  la  Flamande. 

Le  vol-aa-vent  de  fruit  a  la  creme  gli 

ice 

6  J^0treitt.t$, 

Let  pommet  de  terrc  a  la  Duchetse. 
Let  choux  de  Bruxellcfi  au  gratia. 
La  creme  Bavaroi.^c  a.  la  framboise. 
La  timbale  de  nouilles  a  la  vanille. 
La  gelee  de  piedB  de  veau  aux  raitiiis. 
Let  Florentinet  a  la  rciuc-claudc. 


1 
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mU  OF  FAUI 


DimrsE  FOE  14  Pnaov*.    Doennfter. 


%  obi^pf  • 


Macanml  k  la  fojmle. 


Tcndoos  of  tmI  ft  k  Jwdiilks. 


TorbftT  totes  in  natclote  Noimuide. 
GriUcd  tnrbot,  brown  eaper 


S  JSraMmc 

MntUHi  pie  k  rirlftndftise. 

Rofttt  pheftMBts  terdcd  )k  Ift  Unmcikg. 


4  Entrtirs, 

Saprnne  of  fbwb  ^  Teeariate. 
Salmis  of  wild  fowl  a  la  IVoven^e. 
Fillets  of  beef  sautes  k  rFspagnole. 
RiMoIettes  of  game  k  ritalienne. 


Woodcocks. 


Vanilla  soafBe. 


Skcovd  Colsse. 
[2  Roasts.^ 


2  7?. 


Iced  biscuits,  with  maraschino. 


6  Entremett, 

^^eakale  with  bechamel  sauce.  Apples  ^  la  Portogaise. 

Italian  salad  in  an  aspic  border.  Ginger  podding. 

Drange  jelly  in  quarters.  Nougat  of  almonds  k  la 

ChantiUy. 


FOB  DXCEMBXB.  4U5 


BhnEB  DK  14  CouYXBTs.     Decembre, 

2  Fotapes, 

he  macaroni  a  la  royale. 

Les  tendons  de  vean  a  la  jardiniere. 


2  Poisaotu, 

Les  filets  de  soles  a  la  Normande. 
Le  turbot,  sauce  aox  capres. 


2  Relevt't. 

Le  pate  de  monton  a  Tlrlandaise. 
Les  faisans  piqaes  rotis  a  la  financiere. 


4  Entrea. 

Le  supreme  de  Tolaille  a  Tecarlate. 
Le  salmis  de  canards  sauvages  a  la  ProYen9alc 
Les  filets  de  boenf  sautes  a  V  Espagnole. 
Les  rissolettes  de  gibier  a  ritalienne. 


Sbcohd  Service. 

[2  RoU."]  Les  mauTiettes. 


Relete$. 
Le  toofle  a  la  Tanille.  Les  petits  biscuits  glaces  au  maraaqoin. 


6  JSntremets, 

Las  ehooz  de  mer  a  la  bechamel.  Les  poromes  a  la  Portagaise. 

L*  aalade  Italicnne  en  bordure.  Le  pudding  de  gingembre. 

La  gdee  d'omiges  en  qoartiers.  Le  nougat  d'ainandes  ^  la 

Cbaotilly. 
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BILLS  OF  TAUm, 


ChBIBTMAS   DiNlfVB. 
Turtle  loup. 


2  Fishe*. 
1  urbot  a  la  Vatel.  FilloU  of  lolw  k  U  Tartarc. 


3  Remark, 

lloaat  turkey;  PMgueux  sauce.  Braiied  ham  k  la  jardini^. 

Spiced  round  of  beef. 


4  Entreet. 

Marrow  pattiet.  Sweetbreads  k  la  St.  Ckmd. 

Salmis  of  pheasauts  a  la  financicre.       Mutton  cutlets  k  la  Vioomteese 


Woodcocks. 


Second  Course. 

[2  liiMlfftS.'] 


Grouse. 


Minre  pios. 


[2  Remot'ts.'] 


Plum  pudding. 


6  JCntremets. 

liroccoli  with  Parmesan  cheese.  Italian  cream. 

Salad  k  In  Hachol.  (  routes  a  I'ananas. 


Punch  jelly. 


Meringue  k  la  Parisienne 


497 


GLOSSARY. 


>Redaced  or  concentratal  white  veloat^  sauce,  thickoicd 
with  cream  and  yolks  of  egg,  and  seasoned  with  nutmeg  and  lemon*jnice. 

Aageliea — is  a  plant,  the  tender  tubular  branches  of  which,  aftei 
being  preserved  in  sjrup,  are  used  for  the  purpose  of  decorating  entre- 
mets, Ik. 

BaIm — A  kind  of  very  light  plum -cake. 

Baehftmel — is  velout^  sauce,  boiled  down  with  cr^am  in  equal  parts. 
This  sauce  takes  its  name  from  a  celebrated  cook. 

Biiqiia — A  soup  generally  made  with  shell-fish. 

BUmch — To  parboil :  to  scald  vegetables,  &c.,  in  order  to  remove  their 
balls  or  skins,  such  as  almonds,  &c. 

Bondill — A  delicate  kind  of  entrf^,  prepared  with  quenelle  forcemeat, 
or  mince. 

Bouquet — Garnished,  or  faggot,  consiiits  of  a  handful  of  parsley,  six 
green  onions,  a  small  bay-lea^  and  a  sprig  of  thyme,  neatly  tied  together 
with  twine. 

BraiM,  Mirepoiz,  Marinade,  Poele,  Blanc,  are  various  kinds  of  compounds, 
ii»d  fi>r  imparting  flavour  to  braized  meats,  and  also  for  keeping  calfs-heads, 
poultry,  &c.  white,  while  they  are  being  braized. 

Bnilfng — signifiM  a  slow  process  of  simmering,  or  stewing,  over  a 
smothered  charcoal  fire. 

Brioehe — a  speciM  of  light,  spongy  cake,  resembling  Bath  buns. 

Cmmel — Burnt  sugar,  occasionally  used  as  a  makeshift  for  colouring. 

Cbarlotta— Consists  generally  of  thin  slices  of  bread,  steeped  in  clarified 
butter,  and  placed  in  symmetrical  order  in  a  plain  mould  garnished  with 
frnit  or  preserve. 

CbartarmiM  of  Yegotobloo — A  mixed  preparation  of  vegetables  sym* 
metrically  and  tastefoUy  arranged  in  a  plain  mould,  the  interior  of  which 
is  gunifhed  with  game,  quails,  pigeons,  larks,  fillets,  soollopa,  or  tendooa, 

2k 
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Ckntnmm  %  1ft  FiiMmh,  te.— Ab  ofMmcBtal  cntrrfi  «r  rfd» 
eonpoMd  diic6f  of  qnciicUe  forooncAl;  tha  interior  bdof  pw»t*M 
nfoAU,  Kollopi,  Ik. 

Ooapolt— gmenllj  monis  eonfectioDtd  frviti,  prmrtgi  in  ijn 

apple  and  •nj  other  ktod  of  fimit  jelly ;  thif  woid  b  abo  oaed  to  dn 
certain  saroory  dubet,  prepared  with  pigeom^  qaai]i,or  laria  miiri 
pfa»,  or  mnihrooms,  Ik. 

OoBMBSt— Clear,  itrong  hroth,  nrach  naed  in  the  pRpantion  ef  i 
lauon,  4c 

OoatiM  Whfii  Hnall  teoUopa  of  tnifflei,  red  tongue,  Ik.,  an  i 
as  omamente,  bj  iocidon,  in  fUIcta  of  any  kind,  they  an  eaid  to  be  eoi 

Oroqutttt  ibA  WmoIm — A  prepantion  of  minoe,  with  a  t 
crumbed  eooting.    These  words  both  signify  smnething  cri^ 

OroqiuatM — A  bright  mixture  of  fniit  and  boHcd  tugv. 

GroutidM,  I'ites-chauds  Toortes,  Tirobale,  Caseenlea  of  rica.  Yi 
omamental  pie-cases,  made  either  of  paste  or  prepared  riee. 

OrOBtoaf — Sippets  of  bread  of  rarioos  sizes  and  shapes,  ftii 
clarified  butter,  and  used  to  garnish  salmis,  fricassc^  dremed  TCget 
&c. ;  they  are  also  served  with  cei-tnio  M>ups,  chit^y  with  porcea. 

Gold    SatreM  — The>e   consist    of    fricassees,    salmis,    cutlets, 
toni:i:e,  fillets  of  pime,  |>ouitrT,  nixi  fi>h,  as}4cs,  salads  of  pooltiy,  fi 
shell-rish,  boars'-hcaJ>,  fiotted  roeatx,  Ice.     They  are  appropriate  tot 
8up))>T!',  public  breakt'oKts,  and  upou  all  occasions  where  a  cold  ooUat 
served. 

Knti'061 — A  conrentianal  term  for  side-dishes,  comprising  co 
fncasseiM,  fricande.nuz,  fillets,  scollops,  salmis,  boudins,  sweetbreads,  [ 
chaud-s  chartreuoos,  &c. 

Sntrnmeti — or  second-course  side-dishes,  consist  of  four  distinct  i 
namely : — cold  entrees,  dressed  vegetables,  soollq)ed  shell-fish  and  di 
e^^;  and  lastly,  of  the  infinitely-varied  class  of  sweets,  consisting  of 
dings,  gateaux,  tirobales,  sweet  croquettes,  charlottes,  croquantes,  pai 
jellies,  creams,  fritters,  kc, 

Xapagnole  and  Yelonto — The  two  main  sanoes  from  which  all  o 
are  made :  the  first  is  hi  own  snil  the  other  white. 

Fanehonnette  and  FloreiitixiM— Varieties  of  small  pastry  meriii 
over. 

Vtooe — Is  a  coarse  kind  of  forcemeat  used  for  raiaed  jte 
gratins. 

nAM,  "DuUHm,  and  XirlitonM— Varieties  of  French  eheese-cBkei, 
Trioaadeanx  and  Oranadiai — Consist  of  the  primest  parts  of  vei 
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jimnr  :  txnT-  wn  Krr<£  a*  aiie  diilm. 
ns  u  iMm  sxii  ^rcfa^ed  in  a  niiiis 

-A  b^3  mnagj  siR  iif  iuie:-r:- 
-A«ylLli%  ioRC :  tiuf  ^nrt  j»  biK  Kmco&ci  and  fignnntirdy  bj 
FiCDcli  eooki  to  ■£=*:▼  a  bsmu  puvj  sctiet 

flilltll  ^  tea  B^u^i  -:  I'^urtj^ce:  »:■=;•  axkd  sauces ;  alio  to 
Offtda  diibel  of  ij^i  dbcKSer.  xtLsarLsis  c<f  zkm,  poaltrj,  fish,  rsge- 
fMm,  or  mirami.  iccup  J^fC.'»*i  :t  rr^tt  s>r«  aad  finish,  through  thr 
w  of  OMwrntmed  Kaocs  cr  pi-rr^s^ 

Bioni4'«Sfni  (ice).— A  fgi*oa  -/  t«;t  Ught  entn^  sacb  as  pattiei 
of  all  kJads,  risnlet,  cnq^ecn.  mxiy^xd  ±iii,  ihell-fish,  macaroni,  poultry, 
fme,  swectinada,  Iniss.  ci-fci&K  ^:»-K'!  elfish,  poultry,  or  game,  &c 

ltan^*mmnm  '  xH  .  Tha«  liiec^i  be  eaten  immediately  after  the 
aoop  and  fish;  ther  arv  ecBaiovl  ai  appetisers,  or  whets  to  the  appetite, 
aad  ooBsist  of  sardines,  azicaorics,  tancr,  I>utch4ierriDg8,  sayoury  butters, 
oiyslen,  oiled  sabdi. 

Javdilkn^A  mixed  preparstka  of  regetables  stewed  down  in  their  own 


-A  pMte  made  of  flour  and  water,  and  used  for  fastening  the 
bdi  aa  to  pie-pans  when  preserring  game,  &c.,  in  order  to  prerent 
crapontion. 

MiM6daiB0— of  yegetables  is  a  Jardiniere,  with  the  addition  of  sodm 
kind  of  white  sauce. 

MurmiMtnti  of  Fndt— A  kind  of  jelly. 

WniltlffiTtt — Resembling  queen-cake. 

Katdote — ^A  dish  of  mixed  frenh-water  fish,  sometimes  of  ona  kind 
only,  as  eels. 

McriagnM^A  kind  of  light  trifle. 

UgnknattS  P«pp«— A  preparation  from  either  white  or  black  pepprr- 
eoms,  which,  after  being  broken,  chopped,  or  ground  coarse,  so  as  to  r^ 
gamble  roignionette-seed,  should  be  sifted  In  order  to  remore  the  du^ 

Vongftt — A  mixture  of  almonds  and  sugar. 

HonillM — A  kind  of  vermicelli. 

Paasr — to  bread-crumb. 

Pimtre— Cutlets,  scollops,  croquettes,  or  any  other  sntr*    Ifcct    Is 

bread-crumbed. 
F^ing— A  kind  of  decoration  made  of  Icing,  u-M   f»r  mtmitrntUhg 
I,  pastry-stands,    small  pastry,  &c.    It  U    thus    efr«:Ud  t   irnkm    « 
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ihort  ftumd  or  oonkaJly-dutped  instrument  of  tin,  and  insert  the  s 
within  a  larger-sized  and  similarly  shaped  paper  fiinnel  or  cornet, 
pointed  end  of  which  most  be  cut  o£^  so  as  to  allow  the  tin  instramen 
protrude ;  place  the  icing  or  glazing  (a  mixture  of  finely-powdered  so 
and  white  of  egg  worked  into  a  smooth  and  firm  paste)  in  the  conie 
forcer,  the  upper  part  of  which  must  be  completely  closed ;  the  glann 
then  forced  out  at  the  point  by  pressure  of  the  thumb  on  the  upper  ] 
of  the  comet. 

PlvfihA,  or  Floibt— the  leaves  of  parsley,  chervil,  tarragon,  let^ 
or  sorrel,  snipped  or  cut  small ;  these  are  used  mixed  or  sefiant 
according  to  directions. 

Pwfltrdllat — A  light  kind  of  pastry,  creamed  inside. 

Faroe — A  kind  of  pulpy  maceration  of  roasted  meats,  and  of  t< 
tables,  or  fruits  finished  by  being  passed  through  a  tammy  or  sieve. 

QnenoUo — A  delicate  kind  of  forcemeat,  used  in  the  preparatioc 
entries,  ice 

Bagoat — A  rich  compound,  consisting  of  quenelles,  mushroo 
trufBes,  fat  livers,  &c.,  mixed  in  a  rich  sauce,  and  used  for  ganiisl 
highly-finished  removes  and  entrees. 

Sfllevoi  or  BemoTOO — The  top  and  bottom  dishes  (as  they  are  dc 
nated  in  England  ,  served  to  replace  the  soup  and  fish  on  oi^inary  tal 
These  usually  consist  of  roast  joints,  turkeys,  capons,  highly  or  pla 
dressed  fillets,  or  rolls,  &c.  of  beef,  calf  s-heads,  &c. 

Souz — A  mixture  of  fresh  butter  and  fiour,  which,  afler  being  bal 
is  used  for  thickening  sauces 

ftftlmiif — A  highly-fini;>hed  hash,  made  with  game  or  wild-fowl,  cut 
and  prepared  in  either  a  rich  gravy  or  sauce. 

Saute — Cutlets,  scollops  of  game,  poultry,  or  fish,  &c.,  lightly  frie 
butter. 

Souffles — The  word  souffle  means  strictly  something  pufied  up, 
is  generally  applied  to  a  light  kind  of  pudding,  served  as  a  remov< 
second-course  roasts  ;  it  is  made  with  any  kind  of  farinaceous  substan 
an!  may  be  iiavoured  with  either  fruits,  liqueurs,  or  essences. 

Trifle — a  second-course  dish,  composed  of  sponge-cake,  macaro 
fruit- jams,  custard,  whipped  cream,  brandy  and  other  liqueui^. 

Turbans  and  Mazarines— Ornamental  entrcfes,  made  of  forcemc 
and  fillets  of  either  game,  poultry,  or  fish. 

Vol-au-yent — A  figui-ative  expression  applied  to  puff-paste  of 
lightest  kind. 
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CDOomber  Hltd    

...    88) 

kUE.p.«D0l.     ... 

...     6«T 

k  1«  poubtU         ... 

...     6M 

Curt  Ucon,  how  to        ... 

...    7M 

h™.  bow  to       ... 

...    734 

...  1076 

...  1086 

...  107« 

wld.  in  the  hsd  ... 

...  107S 

oKkcd  lipi  in  wbOa 

loeo 

£»  King  t£t  wHp  a 

U»th4^     

...  1077 

bniosa 

...  1085 

...  1081 

'JunriLL.Uiai.jaiy      ... 

...    OM 

.rH.jdly     

...    993 

.whito.>llT 

...    997 

water           

...  1034 

,  1«  KitUc      

...    870 

md  ri^berrj  jdly 

8*5,998 

Mid  nupbeny  craun 

...    867 

ice.npricol 

045 

rice                          ,     ...     301 

i«,chncokle        

051 

Curriw,  pbuu  boilol  rice  for         227 

iM,coiJ«      

050 

Cunyauw                   85 

ic.«,  currant  md  raspberry 

04S 

CnihiaDufvenl             401 

ice.pinger    

043 

kl.  St.  Cloud       403 

ice,  pino-apple      

046 

a  U  St.  George    403 

047 

Cuilard  fritten      812 

Ilaiiln. .".'     '.'.'. 

8G4 

,  p»l.7,  or  ere™         ...     790 

,  postry,  Qr  cusUud 

790 

,S»vo7 992D 

859 

Cutlet^  chicken.  Ma  Dnuphine     618 

,  lemoni  tilled  wiUi        ... 

856 

,  entuae,  &  U  Gleogarrr         635 

CrirapeJcod.  oj-sUTHluc*     ... 

220 

,  luob     ...577.578,611.612 

Croquiinle-pajM     .„     

056 

.mutton        597-600 

CrojudUoflflbilcr        

317 

,  multoo.  plain      555 

353 

.  mutton,  brefld-crumbed       556 

m«lorfi*h 

315 

.port    547 

318 

of  roebuck    _ 463 

ci^^eo"l^k>!'.!     '.'.'.    '.'.'. 

524 

328 

,Tad 604-406 

ofquenelles 

Cucumber  for  »uce       

627 

106 

DMM,  bubd,  Ua  TMWdk      ...      376 

—  |l«^    '.'.'.     '.'.'.     Z     Z 

891 

l>ani9ons,  to  bottle         ...     ...    878 

,nii]«ilHd«of        

971 

— j»m    :ooo 

Dmddtotw       

1071 

Dutch  hcrrk^      ...     ._     ... 

D«tol»        

7B7 

«WMe     

IrArtoitoriprlcM        

7S9 

C^B                

784 

Emn'sB^T,    ■".    !"    '.'.'. 

Might,  UlB'        

9T1A 

D'EKlipsc  »up 

137 

D»«rtcak»         

803 

maltreJ'hOl*]  BUM     ... 

DniiWtiMaiM 

337 

rteck    

booet  

631 

Kcond  >UKkt  or  biotlw 

340 

while  Muce 

<T**^ 

348 

E<lg-l»n^ofb«|-.  SwAitdj-bom 

-Imoo 

339 

Krf.piB.  Riqbmfflid 

DtiU  Diirtn™       

131 

Eel.,  .pil«h(«>:koi 

83 

.irte-ed 

730 

- — ,  slewed,  whit*     

DiAnntkiDdaofcram       „ 

iUTaitflre          

oficKi 

916 

[■■,!.■!.-.  .iJlVmi,U,i^ih,vi5  of  di™. 

— ofr-t"     

949 

efpiddw     

aes 

— -poidied"irith'iai^"    "'. 

— -'rfl»"Mi"«» 

822 

povtaod    with    ■Hdtov 

Dried  anriiwU        

883 

iMiboTio     

888 

iJOv-uhsl  with  DUt-browD 

Atnitt         

887 

bntwr       

fnMgUak 

881 

withtniffla        

hiddocki      

331 

augmtin      

berU   

9fi4 

kUAnrors 

pon^uA 

sez 

kUIkaphiD.     

D™Ja,Am.rlM 

1014 

kUThps    

,   Cimtinaital,    in    ticat- 

kUSuine 

inBtoftTphu.fc.er        ,. 

1084 

EgB-noSB       

.mfliddsl     

lose 

—ace    

,nfr«^ii%f<)r»rethnwt  1074 

Eodirg  with  cnn.        

__.«m^.   E=gli^    ^ 
?ortlgn      

1031 

ts.-'.'-^T::. 

DMp^Dinrh         

90S 

EogUdiutKl 

.P0«1' 

1408 

tn.r^.col.l-flr«hick«,lob- 

1006 

^t.>r,    «„:i    r^U     ukd.    or 

1007 

r*r  8««T' 

904 

.'l.l,»ri.  .Vr"  .ideWbi  for 

DQdiMlMTM         

761 

a^.1ri&.   '^«  Wild  Fowl  h 

145 

,  or  RntDBUiH  udc  dUiM 

U  CIuuMtu-,  S45;  Amcrion 

ofpMtiy 

fi-hi<»,61a;bUBig>rnu) 

650 

Flpicurfan  buttw 

Daeki  bi>l»d  wilh  tomip.  .. 

494 

t>:aln,-^pffrwlai„1  COCUmW 

lte*«d  k  l'E.p«noJ« 

492 

,'or   motion   with  6»- 

Anndwitbpeu 

493 

herb. 

508 


nn>ix« 

No. 


numth  in  the  jmi   (page) 
Fennel  miicp 

454 

52 

Flimniish  leek        

517 

Floj-entiiie  tashion  for  rice 

30G 

I*  U>Hl4?r      t»*        •••        •••        ••• 

1028 

Fiilet  of  b«?f",  lr\nied 

389 

—  4  la  Napolitaine    ... 

390 

k  la  Richelieu        ... 

391 

585 
243 

of  fish  fried  In  batter 

pCio      •••        •••        •••        ••• 

•  •• 

616 

of  gurnet     

—  of  haddock    

•  •• 

•  •• 

248 
232 

—  of  mackerel  4  la  mattre- 
d'hdtel        252 

—  of  mutton     601,602 

—  of  pnrtridijes  4  la  Thackeray  636 

—  of  salmon  4  I'lndienne  ...     205 

4  la  Mardchalc     ,, 

^—  4  la  IIavig(itte 

-— i  la  Tartare 


^■"^■^*  or  801"   •••      •••      »«•      •• 

of  sole,  trici  

of  sole,  4  la  Ilouennaise 

of  mAc,  4  la  Tnrtare 

of  njIh,  niayouaisr  of    .. 

of  trout         

oftiirbot       

of  whitini;  4  la  Hoily  .. 

Financi^rf  ragout 

•^— ^"^  Seine c       ••«       •••       •••       •• 

Fine-herbs  sauce     

Finjjer,  or  Napl<*s  biscuits 

Fish,  croquets  of , 

'  pickle*.!.,,      ...      ,,,      ,,, 

salad  or  mayoiiaisc       ,,, 

— —  sandwiches , 

,  scollops  of , 

— —  pie  4  la  Ste.  Teresa      ... 

pie  4  la  Ste.  L'l-sula 

Flemish  piullVes     

— ^^—  saiQd     ...     .,,     ...     ..I 

Fovd,  infants'         

P'orcemeat,  economical,  or  (lotli- 

*  v<l *'      •••  •••  ••«  •••  ••• 

■  for  preservinji  prame 


206 
208 
2u7 
241 
•J42 
245! 
244 
935 
214 
197 
261 
124 
24 
74 
745 
315 
344 
929 
362 
312 
514 
515 
751 
375 
992c 

190 
189 


Forcemeat  of  liver  and  htm  for 
raised  pies...     •«•     ■•«     ••• 

——- of  veal,  quenelle 

—  of  whitingf,  quenelle    „, 

Fore-quarter  of  lamb,  roast  ••. 

Fowls,  boiled,  4  la  cardinal    ... 

,  boudins  of,  4  la  LocuUtis 

,  capilotada  of       

,  escalopes    of,    and   en- 
cumber     ...     ...     ...     ... 

i  fillets  of,  with  asparagus 
peas   ...     ...     .«•     ...     «.« 

,  grilled,  with  pnr^  of 

mushrooms        ...     ...     .., 

,  legs  of,  4  la  Wellii^^ 

,  mayonaise  of,      

,  quenelles  of,  a  la  an- 

prcme        ...     ...     ...     ... 

,  supreme  of,  k  la  ro/ale 

— ,  k  la  Itomanie       

Fowl  and  ham,  potted 


wild 


14 

188 
185 
186 
4S0 
624 
627 
651 

617 

616 

623 
619 
833 

683 
615 
625 

...       ...       V4v 

645,  646,  650 
la    maltre- 


French    beans, 

d'hdtel       

' ,  beans,  with  fine-herbs... 

,  beans  preserved 

French  g^iuffres      

^~^~"  saiau      ...      ...      ...      ... 

^——~  iimoaie...     ...     ...     ... 

Fricass^  chaudfroid       

Friaiss^  of  chickens  4  la  Have- 

1(^(*J^        t««  •••  •••  •••  ••• 

of  rabbit        

Fri«Hl  brea<l-crumbs 
Fried  cxxl  4  la  Dieppoise 

— ^ —  4  la  Portugaise 

-^ —  fillets  of  fish  in  batter ... 

filleb«  of  sole         

"■^■"^  o> siers ...     ...     ...     ... 

potatoes        

— —  salmon  roe   ...     ...     ... 

^"^■^"^    S^UlcS  •••         •••         •••         ••• 


686 
687 
958 
752 
370 
732 
938 

620 
637 


Fritters,  apple 
,  cintra  ... 
,  custard 

,  German 

,  orange... 

,  peach  ... 


71,  296 

..  221 

..  222 

243 

242 

311 

706a 

316 

234 

806 

810 

812 

815 

808 

809 


IKDKX. 


509 


No. 

Fiitten,  pine-npple       807 

y  Portuguese 813 

■,  pudding       ...     814 

Fmit  jellies,  iced 848 

■  aoulH^ 811^ 

'— —  tarts  in  general    8>>5 

Fruits,  Mac^oine  of     •  84-7 

whole,  in  jelly      849 

Frying  batter        -88 

Fxy,  venison 459 

^,  Parsley,  how  to 948a 

Oalantine  of Ponlarde       ...  932 

Gallimaufried  she«>p's  heads  ...  423 

Game,  black,  &  la  royale       ...  475 

,  devilled       340 

,  forcemeat  for  preserving  189 

.         for  gravy,  eitract  of    ...  11 

-^—  Panada ...  978 

,  pur^  of      121 

,  removes  of 4G4 

^■^^^~»  BCOCK      ...       ...       •••       ••.  ^ 

Gargle,  n,  for  sore  throat      ...  1072 
Garnish,  aspamgus  peas,  French 
beans,  small   new  potatoes, 
brocoli,   cauliflowers,  Brus- 
sels sprouts        108 

,  cucumber    106 

• ,  gi'een  peas  for     107 

,  puree  of  green  peas  for  111 

Gaufires,  almond 753 

•,  Hemish       751 

•,  French        752 

Gelatine  jelly        839 

Genoese  cake 757 

with  almonds       ...  758 

^^^^^"  sauce    ...     ...     ...     ...  ^v 

German  fritters     815 

fiying  batter        289 

.— —  kouglaufie    740 

^ pudding        824a 

■  quenelles      .'.  350 

—  salxid     376 

.  sauce  for  boar's  head   ...  31 

.— -  schpcischlitz 355 

—  soup     ...     ... 181 

Gherkins,  pickled ...  966 

Giblet  pie      499 

.         ioup,  clear 141 


••• 
••• 
..  * 


Giblet  soup,  thick... 

Ginger  cakes 

cream  ice 

,  imitation  of...     ...     ..« 

pudding        , 

(lin  punch     

—^■^  sling     ...     ...     ...     ... 

Glace  chestnuts     

,  chocolate     ... 

,  cucumbers  ...     ...     ... 

,  dried  pears 

,  diietl  fruit 

,  gi*eeugagC8 

,  melon...     .,, 

,  to,  i)iiie-apples     

Glazed  carrots       ...     ...     ... 

Ghuced  onions ... 

Oniocchi,  Human ,     ... 

(iodiveau,  an  economical  kind 
of  forcemeat      ...     „,     ... 

,  tourte  of     ...     

Goose  u  TArlesienue     

— — ,  biaized,  a  lu  Jardinibre 
,  green  ... 


Now 
.«•  14U 
...     771 

...  1043 
...  901 
...  827 
...  Iu4l 
...  1014 
...  889 
...  776 
...  891 
...  88-J 
...  881 
...  884 
...  890 
...  831 
...  105 
...  104 
...     309 


190 
525 
491 
490 
661 
roast,  with  .snge  and  oni\>n  489 
Gooseberry  fool      ...  1049 

jam      999 

sauce,  preen         51 

Gooseberries,  to  bottle 869 

G  rani  to  claret        1038 

punch,  iced 927 

,  Homan 921 

,  sherry 1039 

Cimvy  brown  3 

,  extract  of  game  for     ...       11 

,  shalot 64 

Greengages,  compote  of        ...     897 
— —  glacC^    ...     ...     ...     ...     884 

,  to  bottle       876 

Green  goose 661 

gooseberry  sauce 51 

peas  for  garnish    ...     ...     107 

peas,  plain 689 

-  peas,  pur^  of,  for  garnish  111 

...  151 
...  57 
...  72 
...     530 


pea  soup 

ravigt>te  sauce 

Greening  spinach   ... 
Grilled  bones 


510 

OrObd  ood  k  U  Colbert 

— -^  ood  k  UlndieiuM  ...     ... 

—  fowl,  with  pur6t  of  motb- 

kirJAUM            ...  ...       ...       ... 

-«— —  haddcck  ...      ...      ..• 

—  mackerel,  with      brown 
batter  lauce       • 

—  ■     red  muUeti  

■         nliiion ...     ...     ...     ... 

— — •  kipperea  Mlmon 

— -^  fturgeon,  piquaote  Muce 
«— —  troot,  epicurean  lauce ... 

—  turbot  k  la  Vatel 

OroQM  k  la  Kinnaird     

—  boudioi  of,  k  U  Stiinlpj 

—  cutleta  k  la  Glengarry  ... 
«-—  pie  k  la  £co»itaiee 

•^^■■^  ilMov   •••    •••    •••    ••• 


^'"^^■^  Wllijl    •■•    •■#    ••• 

—  gruel,  to  prepare  ... 

Guinea  fowl 

Guniet,  baked        

^■^^^"^  OOiUMI    ■••       •■•       ••# 

— — ,  filleU  of      


•  •■  •••  ••• 

•  ••  ••»  ••• 

•  ••  •••  •■• 

•  •■          •••  •■•  ••• 

•  ••  •••  ••• 

•  ••  •••  ••• 

revcnt  falling 

•  ••     ate     •••  •••  ••• 

•  ••  •■•  eee 
•••  eve  ■•• 


Haddook,  baked 

,  dried    ... 

egg  sauce 

fillets 

,  grilled  ... 

Haggis,  Scotch 

Hair,  a  wa^h  to  prevent  falling 
off 

Hamboro'  hiiUuI 

Ham,  baked    ... 

■'  ■  different  method*  ot"  dress- 
ing 

— — ,  Pgg«»  poiuhed  witli 

,  glaz«Hi  with  spinach 

,  how  to  cure 

,  how  to  roast 

,  how  to  select 

,  sauce   ... 

,  Spanish,  how  to  dress... 

,  York,  how  to  boil 

,  Welsh... 

•-  —»  Westphalia,  how  to  drcjw 


•  •  ■  •  •  a 
■  •  • 
t  •• 

•  •  •        •  •  • 

•  •  •         •  •  • 

•  ■  •         »  ■  • 
•••        •••         ••• 

•  •  • 

•  •  • 
•  ••        •••         ••• 


No. 
223 
226 

623 
231 

251 
253 
201 
330 
216 
211 
193 
474 
628 
635 
497 
663 
937 
148 
992 
665 
247 
24ti 
248 

230 
331 
229 
232 
1231 
438 

1073 
380 
454 

449 

717 
450 
734 
453 
449 
84 
452 

450  j 
736 

451  ' 


Ham,  with  MDieJdlj t6C 

and  fowl  pottM 940 

Hare,  baron  of,  German  fiuiliioa    649 


••• 
••• 
••• 


cake,  Yorkshire 

jugged, 

,  potted ...     ... 

",  lOasfc    ...     ...     ..«     ... 

,  aoup     ...     ...     •••     ••• 

—  ,  stuffing  for 

Haricot  beana,  white  k  U  Bre- 
•Oone         ...     ...     ...     ... 

k  hi  maltre  d'hote! 


513 
646 
943 
652 
149 
298 


...  701 

..•  700 

Haricot  of  ox-tail 591 

of  roebuck 463 

Hashed  beef 526-527 

with  pickled  walnuta  ...  528 

mutton,  plain      550 

Haunch  of  mutton,  roast      ...  484 

of  red  deer 458 

of  renison,  roast 455 

Head,  cure  for  cold  in  the     ...  1075 
Herbaceous  seasoning,  aromatic    948 

Herbs,  dried 964 

Herrings,  Dutch    352 

Hodge-podge 157 

Hop  tea         1059 

Hors-d'cBuvres       301 

Horseradish  sauce 78 

Hot'water  paste  for  raised  pies     949 

Hunting  beef        396 

Hyssop  tea    1067 

load  bifonits       1053 

bombc 1054 

,  brown  bread        1044 

,  cream 1043 

,  apricot. 1045 

,  chocolate     1051 

'       "j  coiiee  ...     ...     «,a     ..(  lUdU 

,  currant  and  raspberry  1048 

,  ginger         1043 

,  pine-apple •.„  1046 

— — ,  strawberry 1047 

fruits  for  compotes       .,,  915 

fruit  jellies 848 

Plombiftres 1057 

— »  pudding  k  la  Nosselrode  1058 
punch,  granito 927 


laMI  UKuitt,  RonuD 


*i™im«.Wl7        

tm,  iKtba,  aiffmol  kindi  of 


I   JclllM,  upto        

■,  Mpir,  bun  villi ., 
-,  tuiglia  wllh 


,  pin»^pp]«  ...  , 

,  pommcgmuulc  . 

Jmitn^ioD  of  ginger 

lodliD  pnloot       ...  . 


— ,  ftuil,  ic«(    

— ,  jpliUn       

— ,  In-IUHl  moM        ... 

—',  ImHo/Hlu'vltii" 

— ,  BUHwhlDO 

'    ',  onofr*  Alltd  with 


73    . 


UiitlinictfMM    lUlH 

IwtlcuUoa  cup     1031 

InralidiandliifiiiitiiMmkary  foi    9T;t 

.light  pudding  lor        ...  e»2B 

jBTigDnting  hraUi       9IH 

Jrufa  lUdirichM    3til 

•tew  594a 

l^lu,  bow  ts  duir;        ...    M3 

jdly      9S4 

■      ■■      ■■  ,     767    , 


,  whole  fViilU  ia    , 

Jtnutlen)  utichoka    , 
h  riuli«n» 


I    Knuckle  of  Tf»l  lad  II 
uglsuflc.  Citnnui 
]in»kri,  Kuiuiin 


kitXrt.. 


512 


Lamb,  fore^iuurtcn  of,  roast 

,  leg  of,  boiled       ...     . 

,  ribi  or  target  of ...     , 

,  laddle  of,  bi-aiied... 

— — ,  Niddl«  of,  k  U  Villeroi 
— ,  shoulder  of,  grilled 

,  shoulder  of,  k  la  Moot- 

Tconocy    •..     *••     •••     •.. 

Lamb's  feet  k  la  Poulette     ... 
^~^^"~  iry       ...     ...     •••     ..• 

~^"^~  ueaQ     ...     ...     •••     ... 

head  gallimaafried 

sweetbread,  larded 

sweetbread  scolloped    ... 


... 


... 


Lampreys,  stewed ... 

Lark,  croustade  of. 

pie  k  la  Meltoo  aud  Mow- 

Dray  ...     ...     ...     ...     •*( 

""~^"'~,  roasw   ...     ...     ...     ..( 

Lecrelets,  Suisse    , 

Leek,  Flammish     , 

Legs  of  fowls  k  la  Wellington 

of  Inmb,  boiled     

a  la  Bretonne       

— —  a  la  Napolitaine 

k  la  l*roveii9ale    

a  la  Soubise 

pork,  boiled  ... 


,  Gennan  fashion  ... 
,  roast 


Leicostei"shire  pie 

Lemonade      ... 

Leraon  caramel      

filled  with  jelly  or  cream 

•^^■^^  jcli\  •••  ■••  •••  ••• 

,  j)reson-ed     

pMilding        

water  ice      

Leveret,  civet  of 

Lime-flower  tea     

Linseed  tea    

Light  paste 

pud'ling  for  invalids     ... 

Liver  and  ham,  forcemeat  of 

— — ,  calfs,  and  bacon 

stuffing  for  roast  pheasant 

Loaves  duchess     

f      A'A  VV  V*»      •  •  9  •••  •••  ■•• 


No. 
430 
432 
431 
436 
437 
435 

435 
575 
574 
434 
673 
613 
614 
265 
524 

505 
659 
777 
517 

619 
432 
415 
413 
414 
41G 
4:\9 
440 
441 
731 
103-2 
1011 
85G 
341 
886 
829 
917 
G47 
1061 
1060 
952 
992b 
188 
561 
484 
761 
763 


Loavet,  Parinan  

Lobster  butter       

croquets        

,  mayoiMuse  of      ^.. 

potted 

—  qaendles       

'  salad,  or  mayonaise 

*^^"^*  Bailee       •••        •••       ••• 

frjoUoped       

•^■^"■^  oOUp         •••       •••       ••• 

Locomotive    

Loin  of  mutton     

—  of  veal  k  la  Cr§me 
Loni  Marcus  Hill's  soup 

Lore's  cartridges 

^"^"^  weiis     ...     ...     ... 

Lucknows      

Lyoonaise  sauce    


Maoaroni  with  cream 

—  au  i^ratin 

k  ritaiienne  ... 

croijuets 

-—  soup      

,  timhale  of  ... 

timbale  of,  a  la  Florentine 

Macedoine  of  fiiiits        

• of  whole  fruits  in  jelly... 

of  vegetables 


•  •  • 
•  •  •    •  •  • 

•••    •• a 

a»*    •••    ••• 

•  ••    •••    ••# 

a • •    •• t 


a  ■  •    ■  •  • 


■  •  ■    ■  •  ■ 


Mackerel,  boiled     ... 

a  la  maltre  d*h6tel 

grilled,  with  brown  butter 


»  •  •  •  •  • 


•  ••  •••  «•• 


sauce 

soused  ... 

fillets  ii  la  m.iltre  d*h6tel 

^la.!eK'i:ies 

Magentas 

Maltre  d'h6tel  butter 

sauce 

sauce,  economical ... 


•••    «••    a«a    ••• 
■  ••     •••     ava     ••• 

•  •  a     a  a  • 

•••    •••    a*«    9 • • 

•  •• 

•  •  •    a  ■  • 


Maraschino  jelly     ... 
Marinade  pickle,  cold     ...     .... 

Marmalade,  apj)le  ... 
•,  orange... 


•  •  ■  •  •  • 


•••  *••  •■• 


Marrow-bones 

crou^tiides 

patties  ... 

——  toast  a  la  A'ictoria 


■  ••  •••  a** 

9»»  aaa  aaa 

aa«  aaa  aaa 


Ha 
802 
129 
317 
934 
945 
187 
929 
40 
285 
169 

1023 
428 
406 
168 

1055 

914 

910 

90 

723 
724 
722 
353 
165 
520 
725 
847 
849 
101 
249 
250 

251 

346 

252 

759 

909 

127 

32 

33 

850 

299 

1002 

1003 

320 

322 

321 


wnuAH  8.  adahs  &  soir, 

MANUFACTUEING  AND    FURNISHING 
lEOXMOXGERS, 

BV  APPOINTMENT  TO  HER  MAJESTY  THE  QUEEN, 
THE  PRINCIPAL  LONDON  CLUBS. 


HOT  WATEB  AXD  GAS  EKOINEERB. 
STOVE,    RAHOE,    AND    BATH    MASEBS. 


ft,  Sata,  wlib  BotCliKt,  a 


HOT    WATER    APPARATUS 

DWELUKO-HOUSIS.  COSSKKVATOBIKR  FlfRClS'J-WAiM*  *t 


DWELUKO-HOUSIS.  COSSKKVATOBIKR  F 

DRAWINGS    AND    ESTIMATES 

°^^  raK*2(«?  a^Vbi.  ?->;'*' ''■i-*"™ 

MAY  Bit  HAH  OH  APPIJCA  riri». 


B7,  HATMABKBT,  AHO  1*.  MORRM  BTBOT,  »  » 


1 


lAXsujm  oooiro  omsB  iiyvxixioaL 


ESTIMATES  FOB  THE  OUTFIT  OF  EITCHEN& 


▲DJLM8    AND    SON, 

in  pieMQtmg  ibe  foUowins  8p6dtoition%  htg  to  umtioii  thfly  lia^  beei 
emUXij  preparad  under  m  immwtiatB  fapeninoii  of  Mb.  Fravoatbuj 
with  a  Tienir  of  flnahling  penoiia  ftmiwhing  their  honaee  to  ohooee  at  oaooe  i 
proper  ideotion  of  Ironmongeiy  fiyr  either  large  or  nudl  kitohena. 
Each  Sjpedfication  ie  oomplete  in  iteeUl 
Anj  <»  the  Articlea  maj  oe  had  ainglj  at  the  eame  Piioee. 
Terma— Oorrent  Aceonnti  propwly  opened  aio  doe  Quarterly,  and  are  nd 
For  Ready  Money  Fkiymenti  abore  6L  a  Dieooiint  of  2i  per  cent  i 
allowed. 
Foit  Office  Orden  m^  he  made  payable  at  Gharins  Croak 
All  Orden  from  the  Coontiy  muithe  acoompanied  l^  a  remittance^  or  i 
tefeience  in  Tioiidon. 


No.  I.  8F9GXnOATIOir. 


12  Copp«r  Stewpam,  in  «««; 

1  pint  to  9  quarts 
1  5-GalIon  Copper  Stock  Pot, 
with  Saute  Pan  Cover ... 

1  Copper    Bainmarie,    com- 

piete;  with  9  Stewpans, 
1  Soap  Pot,  and  1 
Glaice  Pot    

2  Copper  Saut^  Pans,  in  nses 
1  Copper  Braising  Pan,  with 

Drainer  and  Charcoal  Fire 

vO  V  CI         «••  •••  •••  ••• 

1  Copper  Egg  Bowl   

1  Copper  Sugar  Boiler 

1  Copper  Preeenring  Pan  ... 

2  Copper  Jellj  Moulds 

1  Copper  Charlotte  Mould  ... 

1  Copper  Baba  Mould        ... 

1  Copper  Fricandeau  Pan  ... 

1  Wrought^ron  Omelette  Pan 

1  Wrougbt-iron  Fat  Pan  with 
Drainer,  for  fiying  fish,  &c 

1  Tinned  Wrougfat-iion  Drip- 
pinff  Pan,  with  Well,  and 
on  Iron  legs 


£  $.    d. 

10  19    6 
3  10    0 


7  10    6 
1     6     6 


3  18    0 
0  17     6 

0  17     6 

1  5 
5 


0 
0 
6    6 
5    0 
5     0 
0*  6     6 

0  17     6 


1 
0 
1 
2 


CaiTiedup 


••• 


2     6    0 
38  16    0 


Amount  hraagfat  up 

1  Bastinff  Ladle 

1  Large  Wooden  Meat  Screen, 
with  Hot  Closet 

1  Polished  Iitm  Cradle  Spit 

2  Polished  Iron  Meat  Spita, 

at  12/6  and  16/6 

2  Holdfasts  fur  Joints,  at  3/6 
1  Cutlet  Bat 
1  Meat  Saw.. • 
1  Cutlet  Saw 
1  Meat  CleaTer 
1  Set  Poultry  Skewers 

1  Set  Meat  ^ewera    

1  Box  French  Larding  Needles 
1  Dohing  Needle        ...     ... 

1  Pair  French  Mindng  Knircs 

3  Cooks'  KniTes,  in  sizes    ... 

1  Root  Knife ... 

2  Dishing-up  Forks     

1  Salamander,  on  Stand     .•• 
1  Pair  Steak  Tongs    . 
1  Toasting  Fork...     . 
1  Fluted  Bar  Gridiron 
1  Frjring  Pkn 


£    a.  d 
38  16 

0  5 

8  15 

1  10 


1 
0 
0 
0 
0 
0 
0 
0 
0 
0 


9    ( 

7 

7 

4 

4 

6 

0 

2 

7 

2 


••• 


••• 


••• 


Carried  up 


••• 


••• 


••• 


0  15 
0  16 
0  2 
0  7 
0  14 
0  2 
0  I 
0  5 
0    8 

66  e 


IVilliAm  8.  AdttM  «Bi  loa,  m  1ite|«adta^  «ad  14  V 


FRANCATELU'S  COOKnS  GUIDE  ADVERTISER. 


■at  f«,  f7  HayauolBat,  aai  14  V«xii  BtrMt,  8.  W. 


No.  L  SPECIFICATION— con^Mued. 


ABMNmt  brought  up  56 
6  Irso  S«iee|Mma,  in  si»s ... 
t    Iraa     Saoocpans     with 

StflOMn ;  1  each  6  quarts 

and  8  quarto. ••    •••    ••• 

1 1ron  Tea  Kettle      

3  Wire  Fiying  Baaketa,  at 

8/6  and  4/6  •••     •••     •.• 

1  Block  Tin  Colander 

S  Bart  Tm  Fuh  KetUes,  in 

•iMa,  at  7/6  and  10/6 ... 
3  Bakins  Sheets  in  fizei    ... 
1  Bos  nain  Round  Cutters 
1  BoK  Fluted  Round  Cutters 
1  Box  Fanej  Cutters ...     ... 

1  PtMte  Jagiger  •••    ..•    ... 

1  Pair  Paste  Nippers 

1  Box  Vegetable  Cutters    ... 

I  Fkmt  Prasser  ...    ..•    ••• 

]  !inre  Basket  for  Salad    ... 

JSpioeBox 

1  Seasoning  Box... 

1  Herb  Tray      . 

1  Bread  Grater  , 
l&wooDrip  . 
3  (^ipcr  Dishing-up  Spoons 

If    Tmned    Iron    I^shing-up 
Spoons,  in  sizes    

2  Block  Tin  Stock  Ladles  •.. 

3  FTCDch  Vegetable  Scoops,  at 

A/V       ...     ...     ...     ... 

1  Flour  Dredger 

1  Sugar  Dredger ... 

1  Tin  Funnel      

3  Block  Tin  Gravy  Strainer , 

•         ...  *     ^_^ 

iQ  SIXCB  •••        •••        •••        ••• 

1    Block    Tin     Raised     Pie 
jaoiUQ  ...    ...    ...    ••• 


Carried  up 68    7    0 


£ 

s. 

d. 

56 

6 

3 

0 

14 

6 

0 

17 

6 

0 

7 

6 

0 

8 

0 

0 

4 

6 

0 

18 

0 

0 

12 

6 

0 

3 

6 

0 

5 

6 

u 

4 

6 

u 

1 

6 

0 

1 

0 

0 

6 

6 

1 

12 

6 

0 

4 

6 

0 

5 

6 

0 

17 

6 

0 

5 

0 

0 

1 

6 

0 

18 

6 

0 

17 

6 

0 

6 

0 

0 

5 

0 

0 

b 

3 

0 

1 

6 

0 

2 

0 

0 

0 

9 

0 

5 

3 

0 

7 

6 

Amount  brought  up  68    7 


1  Doien  Tartlette  Pans 

I  Dozen  Mince  Pie  Pans 

1  Fish  Slice... 

1  Bread  Rasp 

1  Palette  Knife 

1  Egg  Whisk 

1  Egg  Slice... 

1  Pewter  Freezing  Pot,  3 
quarts,  with  stops  to 
cover     ...     ...     ...     ... 

1  Spatula  for  Pewter  Freezing 

A  OL  .aa         a..         ... 

1  Nei4[K)litan  Ice  Spoon 
1  Wooden  Freezing  Pail 
1  Ice  Pudding  Mould 
1  Marble  Mortar        ... 
1  Hardwood  Pestle  for  Marble 

Mortar a.. 

1  Weighing  Machine  and  Set 

of  Weights,  to  weigh  28  lbs. 
1  Jelly  Bag  and  Stand       ..a 
4  Hair  Sieves,  in  sizes        ... 

1  Brass  Wire  Sieve 

2  Tammy  Cloths 
1  Flour  Tub 
1  Polling  Pin     ... 
1  Water  Can      ... 
6  Tinned  Meat  Hooks 

1  Corkscrew       

1  Sheet  French  Roll  Tins  ... 
1  Knife  for  opening  Preserves 
1  Pair  highly-tinished  Wafer 

Irons    

1  Pair  GauA're  Irons 
1  Cool  Scuttle    ... 
1  Kitchen  Fender 
1  Set  Fire  Irons ... 


0 
0 
0 
0 
0 
0 
0 


t 
1 
1 
1 
2 
2 
2 
1 


0 

9 

0 

7 

1 

8 

1 

15 

0 

5 

1 

10 

0 

9 

0 

5 

0 

0 

0 

0 

0 

0 

0 

0 

2 

0 

2 

1 

5 

0 

7 

0 

6 

1 

2 

0 

14 

£82    1 


Fbr  lUmtraiicmi,  tee  paget  8-12. 


Wfllimib 


•ad  iOBt  f7  ajBudBrti  and  14  V«ri3  Stmt,  & W. 

[ineiimFCVi 


FRANCATELU'S  COOK'S  QUIDS  ADTBRTI8BB. 
WQUamB.  IdWMui  IM,  St  HitmiAM,  oi  MXRiii  ttnM,  I.W. 


laid*.  VcgeUbliiScniliL    Imndt,  VfciUbl* 

ir^trySippi 

MmitM. 

RdItu.    3.  Dtahmc-iip  Fcuk.    i.  UrUnc 

ITo.  n.  BPECIFICATIOIT. 

£    ». 

d. 

£  *  . 

0  Copper  Stjwpsns,  in  aiies  ; 

AmouDi  bronght  op 

26  11 

11  pint  lo  8  quiu^.       ...     8  13 

0 

2  Hold&ati  for  Joiota.  at  3/6 

0     7     ' 

2CoppfrSauUFuiB,«10/6 

1  Cutlet  Bat       

0     6     1 

uid  12/a       1     3 

0 

IMeatSav         

1  Copper  Siigsr  BoilH        ...     0  17 

1  Cutlet  Saw       

1  Copper  Kgg  Bowl    ...     ...     0  IT 

I  M«t  Chopper 

0    4    1 

1  Copi-er  Prcwrring  Psn   ...     1     2 

1  Set  Poultry  Skewen 

0    0    1 

2  Copper  JelU  Mould!       ...      1     1 

1  Set  Meat  Skenren 

0     2    1 

1  Copper  CbulotU  Mould  ...     0     5 

fl 

1  Ca«  French  Urfing  Needles 

1  Copper  BBb«  MoulJ I      2 

0 

I  Dobiog  Needle         

3  Coob^Kni™.  in  .i»«    .. 

1  Blod;  Tin  Railed  Pi*  Mould     0     6 

IWroughUnwOinelrtteFin     0     6 

1  KootKnif.       

1  Wrought-iron  Fat  Pan  and 

2  DiUiing-up  Forki     

Drainer.foi  frriuE  fi>h,&c.  0  15 

6 

0  11     1 

I  Pair  Steak  Tong.     

0     2     1 

with  Well,  and  on  Iran  leg.  I   IS 

0 

1  Toaating  Fork 

0     1     1 

1  Baiting  Ladle 0     4 

1  KhiWd  Bar  Gridiron        ... 

1  Wooden  ileut  Scr«n,  cir- 

1  Frjing  Fan      

(ularcoTers,vitliUotClaset     5     0 

0 

0  13    ( 

1  Polished  Iron  Crsile  Spit        1   10 

2    Larger    iron     SMiOfaDS, 

3  Polished  Iron  Meat  Spitt, 

witli  Steamera       

0  17    ( 

it  12/6  sni  16/6 1    9 

0 

1  IroD  Tea  Kettt 

0     T     ( 

Cttrtodup 26  11 

6 

Cirriedup    

33  IS    i 

Olun  B.  Adama  u&  ati&,  n  'Bi^naAA.Ml  14  Vonia  Btimit,  I.W. 


»EA1ICATELLI*8  COOK'S  GTTTDK  ADVBRT18EB. 
imiintl.  Adamt  ud  Sob,  S7  HBTnurkM,  ud  14  Svtil  SbMt,  B.ir. 


).  n.  SPECmCATION— a»t«Mrf. 


Anoont  brODght  np  3 

I  inn  Piriug  BhUL 

I  Bkttk  Tin  CoUDder 

3  B«rt  Tin  Fbh  Kettls,  it 

7/0  md  10/B       

3  Block  Tin  B«kiiig  ShHti 
1  Bex  Plain  Ronnd  Cuttcn 

1  Boi  Flntcd  Cutten 

1  Bu  FtDcf  Gotten 

1  pMta  Jigger 

1  Mr  Put*  Kipptn 

ISfiecBoi       

1  Sawooiug  Box 

IHarbTnr      

1  BrMdGntcr 

1  Spoon  Drip      

12  Iran  Spooni,  in  iim 
3  Block  Tin  Slock  Lwlla,  it 

I/9uid3/3         

1  Boi  Vtg«Ubl«  Cutlen    ... 

iriah  Slier 

lEggSlio 

8  Tcgctabla  Scoopi,  at  1/9 

I  Fl«ir  Dredger 

I  Sagar  Dredger. 

I  Ha  Funnel      


Cicriad  up 


JtmoUDt  braught  np 

38  11 

d. 

8 

1  DdtenTarO*lteP«i»      ... 

0 

5 

e 

1  Dozen  Mince  Pie  Pern     ... 

I  Bnad  Raip      

0 

3 

0 

lEggWhiJt      

6 

1  Pewter  Freeiing  Pol 

0 

7 

e 

ISpetuU    

0 

5 

0 

1  Wood™  Freeiing  Pail     ... 

0 

6 

1  Marble  Mortu^       

0 

0 

I  Hariwood  Pestle     

0 

5 

t 

1  Weighing  Machine  and  Set 

oT  Wdghti  to  weigh  U 

Ibe 

S 

Q 

*H«irSieTO     

0 

4 

e 

1  Bra.  Wire  ScT 

0 

4 

0 

I  Water  Can       

0 

6 

6H«tHook«    

0 

1  Tatomr  Cloth 

0 

3 

0 
0 

9 

* 

1  Sbat  Roll  Tiu       

1 

a 

1  Wuhhand  Bowl       

0 

2 

0 

1  GnderShovd 

0 

3 

0 

1  Best   To«n-ro«de  Coffee 

6 


VRAKOAXEIJJ'B  COOK'S  GUIDl  ADYEBTISEB. 


wimmi. 


■Bi  8€B,  fl7  Hiymailntt  tad  14  VobIi  Btmt,  l^W. 


Ho.  m.  BFxcmcATioir* 


6  Copper  Stewpans,  in  sixes ; 

1^  pint  to  5  quarts 
6  Iron  Stewpens,  in  sixes ;  2| 

pints  to  5  quarts  ...     ... 

1  Iron  Digester  Pot,  3  gallons 

2  Copper  Sauttf  Pans,  at  9/6 

and  lO/o      •••     •••     ••• 

1  Copper  Sugar  Boiler 

1  Copper  Prtterring  Pan    ... 

2  BUick  Tin  Jelly  Moulds  ... 
1  Block  Tin  Cake  Mould  ... 
1  Block  Tin  Raised  Pie  Mould 
1  Wrougkt-iron  Omelette  Pan 
1  Best  Tin  Dripping  Pan  ... 
1  Iron  Stand  for  Dn  ^ping  Pan 

1  Basting  Ladle 

1  Oral  Iron  BoUing  Pot  ... 
1  Wooden  Meat  Sa  een,  lined 

with  Tin       ...     ...     ... 

1  Best  Brass  Bottle  Jack    ... 

1  Cutlet  Bat       

1  Meat  Saw        

1  Meatchopper...  # 

1  Set  Poultry  Skewers 

1  Set  Meat  Skewers    

2  Cooks'  Knives,  in  sizes    ... 

1  Root  Knife       

I  Dishing-up  Fork      

I  Toasting  Fork 

1  Fluted  Bar  Gridiron 

2  Frying  Pans,  in   sizes,  at 

1/6  and  3/  ...     ...     ... 

6  Iron  Saucepans,  in  sizes  ... 
1  Large  Iron  Saucepan,  with 

Steamer 

1  Box  Vegetable  Cutters  . . 
1  Fish  Slice. 

Carried  up 


£   f.  dL 

4  16  0 

0  18  0 

0  9  6 

1  0  0 
0  17  6 
0  19  6 
0    6 

5 
5 


0 
0 
0 
0 
0 
0 


0 
6 
6 

6  6 

7  6 


4 
2 


6 
0 


0  11     6 


3  5 
0  15 
0     6 


0 
0 
0 
0 


4 
3 
0 
2 


0     9 
0     2 


0 

0 

6 

6 

6 

6 

0 

6 

0 

0     3     6 

0     10 

0     4     6 

0  4  6 
0  13     0 

0  9  6 
0  5  6 
0     1     3 

19     0     9 


«.  d 

0 
0 
7 

4 


Amount  brought  up   19 
1  EggSlioe...     ...     ...     ••«    0 

I  Iron  Tea  Kettle       0 

1  Wire  Frying  Basket        ...     0 

1  Tin  Colander 0    2 

2  Best  Tin  rish  Kettles,  in 

sixes,  at  5/6  and  8/6  ...     0  14 
2  Best  Tin  Baking  Sheets,  at 

2/6  and  3/0 0 

1  Pair  Ptate  Nippers  ...  •„  0 
1  Box  Plain  Round  Cutters       0 

1  Box  Fluted  Cutters 0 

1  Bread  Girnter 0 

1  Paste  Jagger 0 

1  Spice  Box       0 

6  Iron  Spoons     0 

2  Gravy  Spoons,  at  9d.  and 

J/  V        ...     .*•     ...     ...     u 

2  Vegetable  Scoops     0 

1  Flour  Dredger,  1/0 ;  1  Tin 

Funnel,  6d, 0 

2  Block  Tin  Gravy  Strainers  0 
1  Dozen  Tartlette  Pans  ...  0 
I  Dozen  Mince  Pie  Pans     ...     0 

1  Egg  Whisk      0 

1  Marble  Mortar 1 

1  Hardwood  Pestle     0 

1  Weighing  ^fachine  and  Set 

of  Weights  to  weigh  14  lbs.  1 

3  Hair  Sieves      

6  Tinned  Meat  Hooks 

1  Taromy  Cloth 

1  Corkscrew        ,. 

1  Jelly  Bag  and  Stand 

1  Washhand  Bowl      

1  Cinder  Shovel 

1  Box  Coffee  MiU       


0 
0 
0 
0 
0 
0 
0 
0 


1. 


1.  Cutlet  Saw.    3.  Steak  ToDfk 
For  IQMitTOilionc,  «ee  pagtt  8-12. 


5 
1 
3 
4 
1 
1 
3 
2 

1 
3 


5 
3 
1 
2 
1 
9 
1 
2 
5 


£26     8 


kAXOM  Ka.t  Eon,  VI  'HB.lT&SXVkV  VEJ^\^^tEr!^^^(iQM^^'W 


IV 


^rt 


*■   -*»U;tM   a  .n_     4^     ii*T-.-i    r. 


»r'.i   =   »^.      #     -^rr    i»    fj  :fii*>e. 


;■.;■  "1 


''.1^:1  .a:  > 


t: 


11 


1  Iron  BoOs^  Pci"    ",\ 

1  Iron  T«  KetLi* 

I  ^g«br  Pot,  2  pC:^ 

1  /Saod  2  5 

1  Bright  Iroo  Omcl«:i  pil' 
S   Block  Tin  Snainu, 

2/6  and  3  0       ^ 

2  Block  Tin  Jellr  Mocid*  . 
1  Block  Tin  Cake  lIo::M 
1  Best  Tin  Dripping  I»an    !.*.' 
1  Iron  Stand  for  Dripinne  Pan 
1  Bnatii^  Ladle  ...     _     ... 

1  B««  Bottle  Jack    

1  Block  Tin  Meat  .Scw^n  ... 

lMeatChopi*r 

1  Meat  Saw        

1  Set  Poultry  Skewers 

1  Set  Meat  bkewers    
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mnUHa.  Adani  ud  son,  ST  EiTBHtet-  •>'  1*  Xente  Mnrt,  S-T. 


Uiun  S.  Aduia  ui&  %rs&,  V\  "ZxjmxetXi^  u&.W'B.wili  StTMt,  S.W. 
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WHUMt  8.  Aduu  ftad  Boo,  97  EaTsuirket,  and  14  KoirU  Straat,  S.W. 


I.  rie  Muuld.  Si.  M.  id.  S>'l;rai«  ool  lining,  am.     11.  Vegtliblc  lloiild,  Ct.  td, 


■.AdamtudSoa,  ftTEiT1UUh«t,Hd.UKarTti  BtrMt,  t 


ia  FRABCATELLTS  COOrB  GUIDE  ADVEfiTISEK. 

vnUuBt.  AdHM  kU  ■M^  IT  EivmvM,  nd  U  Vank  MnM,  t.V. 


lMik\e#iV«^'i^l>B«u*^  <:mlil^\. 
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AiaM»  and  Ion,  87  HkTniarlnt,  and  14  Vinili  StoMt,  8.W. 


Om  Oftaa,         fram  it.  td. 


U  rUXCATELLI-S  C00IT8  GUIDB 


ATtAWH  Ain>  BOS  beiiu:  in  correspon deuce  with  thi  princip 
ManufBCtureTB  in  Paris,  have  altrays  on  hand  a  lar^ra  Aioortinent 
typecinlitA  for  tbe  Cuitme,  and  to  wbicb,  noTeltiea  are  couBtantlj  added. 

7^8  art (cJei  enumerated  in  Otit  Catalogue  are  etdneivdf  o/Oie  bea  Malerit 
and  Workmanihip.  Qoodt  of  an  inferior  qualU]/  con  he  rmpvlied  at  loM 
t>ricei,  but,  lu  then  eamtat  be  reeomnended,  Oiey  are  not  ipeeifled  here. 

FACXDIO.— ncQ-fAinlt  alloaed  /or  returned  PacJcaget  to 
carriage  and  in  good  condition. 


U^B.  |t*yni»  lA  Bm,  W  •gMaMMfc.^^^.'VVmaria.Wiwt.  VW. 
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PHILLIPS, 


NA,  EARTHENWARE,  AND  GLASS 
MANUFACTURERS, 

155,    N*EW    BOND    STEEET, 

Three  ^wtn  from  Bxnton  Street 


P.  and  G.  Phillips,  at  the  rocommendation  of  nnmerotiB 
and  gentlemen  who  honour  them  with  their  patronage, 
tnuch  pleasure  in  bringing  before  the  notice  of  the  nobility 
entry  the  annexed  illustration  (see  page  2),  showing  the 
in  which  a  dinner- table  should  be  laid  out  for  a  service  k  la 
,  the  dessert  being  placed  on  the  table  as  here  shown, 
le  dinner  served  from  the  side-board. 

3  '\'ariou8  pieces  are  in  white  porcelain,  and  combine  use- 
\3  with  simple  elegance. 

P.  and  G.  Phillips  most  respectfully  solicit  the  favour  of  an 
;tion  of  their  truly  beautiful  and  unique  collection  of 
ic  manufactures,  also  to  call  attention  to  the  novel  and 
i  designs  of  their  table  glass,  &o.  &c. 


155,    NEW   BOND    STREET, 

18m  \ 


14         FuxojEiEJiv  coon  ouiDi  ummsis. 
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ElOSSE  &  BLACKWELL, 

20  &  21,  SOHO  SQUARE. 

From  The  Leisube  Hoitr,  February  23n^  1860. 

PICKLES  AND  PRESERVES. 

ber-dlnner  chit-chat  lately  with  a  friend,  some  of  the  delicacies  of  the 

were  spoken  of,  and  he  mentioned  that  they  were  supplied  by  neigh- 
I ;  giving,  at  the  same  time,  some  particolars  of  their  business,  and 
kg  facts  so  startling  that  I  confess  to  having  had  doubts  of  his 
acy,  and  a  notion  that  he  had  mistaken  quantities,  to  a  rather 
Qous  amount  of  weight  and  measme.  Upon  hinting  these  suspicions, 
riend  at  once  offered  proof,  and  professed  his  willingness  to  obtain  for 
,  personal  demonstration  of  his  correctness.  Through  the  courtesy 
e  proprietors  of  the  manufactory  in  question,  Messrs.  Crosse  and 
iwell,  I  was  admitted  to  go  over  their  establishments,  in  Soho  Square 
idjacent  streets,  on  Thur^y,  the  14th  of  the  summer  month  of  July, 
opanied  by  one  of  the  principals,  to  point  out  and  explain  every  part 
iir  machinery  and  complex  operations  to  my  previously  uneulight^ied 
•rehension. 

if  to  prepare  me  by  a  contrast  of  the  usefulness  of  the  present  with 
anities  of  the  past,  I  found  the  private  office  of  the  principals  in  the 
ing-room  (with  mudi  of  its  ceiling  and  panels)  of  Lord  Falconberg,  the 
a-law  of  Cromwell,  in  later  times  the  house  of  Mrs.  Comelly, 
ions  in  the  days  of  the  Regency,  and  a  considerable  portion  of  the 
louses  erected  on  the  site  of  the  once  splendid  residence  of  Sir 
Im  Digby,  and  at  last,  till  pulled  down  for  better  ends,  one  of  the 

scandalous  resorts  of  the  vice  of  London.  A  load  of  letters  by  the 
ing  post  being  hastily  scanned  and  noted,  my  obliging  guide  conducted 
n  my  progress ;  and  though  I  zig-zagged  a  good  deal,  I  imagine,  for 
ike  of  order  it  will  be  as  well  to  endeavour  to  reduce  my  remarks  into 
ate  heads,  and  so  begin  with — 

;CKIiES. — Of  these,  the  most  popular  are  onions,  gherkins,  walnuts, 
;h  beans,  mushrooms,  cauliflower,  singly  or  mixed  under  various  titles ; 
es  East  and  West  India  sorts.  In  this  department,  the  great  rule  of 
touse  is  not  to  employ  any  colouring  matter.  If  purchasers  want 
[y    green,  they  need  not  trouble  themselves  with  Soho  Square,  for 

pickle  is  of  its  natural  hue,  with  such  alteration  alone  as  the  acid  of 
inegar  produces ;  and  thus  the  gherkins,  cucumbers,  and  French  beans 
!iidered  a  trifle  yellowish.  The  process  is  simple.  The  material  is  first 
xl  in  salt  and  water,  then  scalded  with  vinegar  in  casks :  not  in 
r.  The  hot  vinegar  flows  in  pipes  from  the  steam  boilers  above, 
e  requisite,  imperfections  or  decays  are  first  excised  by  femalp 
erfect  article  washed  in  vinegar,  bottled,  and  corked  by 
A  man  and  a  boy  can  cork  350  dozen  in  a  day,  as 


or  wipca  cueir  eyes,  aieo,  annng  ue  jod  in  town,  wnion  uri  m 
From  the  lune  farm  ue  derived  the  prodnoe  of  ftoiei  of  oaoan 
what  are  obtained  from  other  qnarten.  England  does  not 
ficient  quantity  of  gherkins,  cacnmbers,  and  canliflowen  for 

and  therefore  much  has  to  bo  imix)rte«l  from  Holland.  Fren 
collecU*d  throuj^hoiit  the  country  ;  but  broad  or  Windsor  (cou 
they  are)  have  not  the  honour  of  acimission  into  Messrs. 
Blackweli*s  manufactory  conferred  upon  them.  Walnuts  are 
to  the  common  method,  for  after  the  salt  and  water,  tliey  are  s 
mcks  for  a  fortniglit  to  dry  and  get  blacky  and  are  tlien  pic) 
rest.  Onr  worthy  cousins  in  America,  although  themsdves 
facturers,  are  so  impressed  with  the  excellence  of  these  pickles, 
vessel  sails  for  New  York  without  a  considerable  shipment  on 
the  close  of  my  day,  I  took  the  liberty  to  nsk  about  **  how  ma 
these  things  were  yearly  matle,"  and  the  books  were  turned  1 
my  question.  Ima^^ine  my  surprise  at  ascertaining  the  return 
dozen,  or  9S7,7t^0 — within  a  few  thousands  of  a  million  of  boti 
SAUCES. — But  they  arc  so  numerous  (for  these  luxurious  1 
must  limit  myself  to  the  selection  of  only  two  or  three  of  the  m 
approve<l,  and  begin  with  the  dese;ve<lly  universal  favc 
Mushroom  Catsup.  For  some  years  the  mushrooms  for  t1 
sauce  were  gathered  from  the  Suasex  Downs,  all  around  Lew( 
the  coast.  But  it  was  discovered  that  the  liquor  was  de6cien 
and  flavour,  and  the  supply  is  now  obtained  from  the  luxurian 
Leicestershire — so  fine  that  it  would  be  a  shame  for  even  the  ] 
to  ride  over  and  destroy  them,  unless  the  chase  were  so  irre« 
banish  every  recollection  of  dinner-fish  and  stews.  Of  this  con< 
17,000  gallons,  13<5,000  pints  per  week,  were  made  in  1857  by  t 
Bravo,  fungi  of  a  nit^ht !  well  done,  genuine  mushroom  catsup  I 
arrive  from  I^j;hom  in  small  casks  of  about  five  pounds* 

Unlikft  Mrs.  frlasa'R  fi.  <».  Sir  .Tnhn  "Rill*«^  Vinrp.  "hnvfl  nnf  tn  Via 
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prooess  or  ingredient ;  but  in  excuse  it  may  be  stated  that  the  medium  . 
perfectly  innocent,  namely  l\o\e  Armenia,  an  innoxious  neutral  earth,  and 
of  this  no  more  than  twelve  ounces  to  one  hundred  gallons  of  sauce,  or,  as 
I  made  a  memorandum,  a  quarter  of  an  ounce  to  two  gallons  of  essence, 
which  is  made  in  cast-iron  patent  pans,  lined  with  enamel.  Sardines  are 
also  preserved  in  oil,  the  best  being  manufactured  by  Philippe  and  Canaud 
of  Nantes ;  and  C.  and  B.'s  contract  for  the  year  1859  was  for  120,000 
tina !  There  is  no  essence  made  from  them,  as  there  is,  however,  from 
shrimps — and  not  bad  either.  I  have  heard  of  sprats :  they  are  imknown 
to  the  piscine  maoufacturing  of  Soho  Square.  The  salad  oil  is  imported 
from  Lucca,  the  finest  in  forty-gallon  jars,  which  are  preferable  to  wood, 
and  therefore  preferred  Jiere,  a»  I  found  every,  to  the  mioutest,  thing  to  be, 
because,  irrespective  of  additional  cost,  it  was  the  best  tlmt  could  be  got. 
Of  essences  of  herbs  and  spices,  and  flavouring  essences  fur  cookery,  1 
forbear  to  speak,  and  lymas  with  a  sigh  over  my  poor  old  acquaintance 
Soyer's  preparations  ;  the  profits  of  some  of  which  were,  unfortunately  for 
him,  swallowed  by  the  Jews,  who  yet  would  not  touch  a  morsel  of  his  most 
delicious  pork  or  bacon. 

PSBSE&VBS. — As  in  pickles  the  common  practice  for  procuring  a  fine 
green  colour  is  the  result  of  boiling  the  vinegar  several  times  (now  altogether 
repudiated  by  Messrs.  C.  and  B.),  so  m  preserves,  the  history  of  their  efibrts  to 
dispezise  with  copper  offers  a  remarkable  picture  of  what  science,  skill,  and 
I  determination  of  purpose  can  accomplish.  But  we  must  first  get  in  oui 
frait ;  and  my  visit  was  in  the  height  of  the  six  weeks'  season  for  the  softer 
descriptions,  strawberries,  raspbcmes,  currants,  and  cherries,  with  damsons, 
plums,  apricots,  apples,  and  oranges,  and  lemous  to  follow.  In  another 
urge  biulding,  occupied  by  the  firm  in  Denmark  Street,  the  fresh  8up[)liefi 
are  received  from  after  two  o'  clock  in  the  morning,  when  coolest ;  and  the 
I4th  of  July  happened  to  be  a  black-currant  day  at  this  receptacle,  with  a 
leaser  quantity  of  red  currants  sent  elsewhere.  During  this  busy  period, 
die  firm  are  obliged  to  hire  supernumerary  labour,  and  the  averai^e  rerjuirec] 
is  from  400  to  700  females  every  day.  At  the  gate  (eleven  o^clock  a.m 
July  14th)  I  observed  thirty  or  forty  women  applying  for  entrance  ;  but 
on  Deing  myself  admitted,  found  the  yard  so  occupied  fr>m  the  earliest 
hours,  that  there  was  scarcely  any  room  for  more.  All  seated  with  th< 
market  baskets  beside  them,  with  hands  well  wa^slied,  and  as  quiet  anc 
■lent  as  such  an  assemblage  of  the  sex  could  be  exi*ected  to  be,  and  witl 
two  policemen  as  overseers,  in  union  with  the  authorities  of  the  i)lace  U 
'*look  after  them,**  were  450  women  busily  engajetl  in  strippin.:  the  blacl 
conants  from  their  stalks,  and  dcpositin;^  them  in  the  wide-mouthed  bottle 
iuailiar  to  the  housewife.  I  could  hardly  help  lau^tiing  at  their  sanguinar 
appearance,  and  breathed  a  wish  that  the  stains  of  Magenta  and  Solfenu< 
floold  have  been  as  guiltless  and  easily  washed  away.  At  a  third  ware 
house  I  saw  a  hundred  more  wiring  bottles,  which  is  done  by  each  persoi 
at  the  rate  of  three  gross,  or  thirty-six  dozen  a  day.    It  was  sjatifying  t^ 

itaeai  so  many  ill-provided  fellow-creatures  even  at  casual  work,  and 
ttuDSiDir  of 

**  Stitch,  stitch,  stitch. 
Seam,  and  gosset,  and  band. 
Band,  and  gusset,  and  seam,**  B 


world,  to  lefredi  jaded  i^ipetitM  in  Viv|iJouuj       ororowntlM 

tlie  mora  northern  dessert.    Tliere  is  no  pn|«u»iiion  of  meloDS 

Suppose  these  froits  to  be  hoosed  tnd  disposed  of,  toon 

prepared  in  another  form,  for  consumption  and  storing;,  being  b 
fire,  by  steam,  at  a  pressure  of  30**  to  the  inch,  for  jams  anc] 
this  process  all  the  watery  portion  of  the  fniit  is  evai)orated  in 
There  are  also  steam  rooms,  which  can  be  raised  to  280°  ] 
preserves.  But  here  the  mechaniail  and  scientific  efforts  to 
alluded  do  not  end.  In  order  to  j;et  rid  of  the  copper,  Mcssi 
Blackwell  have  tried  many  experiments  with  pans  of  differe 
First,  solid  pans  of  pure  grain  tin  were  made,  at  no  small  co 
under  the  necessary  great  heat  and  pressure.  They  bulged  c 
(juence,  and  bccanae  useless.  Enamel  pans  were  next  tried,  bi 
same  circumstances,  the  enamel  would  chip  off,  and  leave  a  r 
interior,  un6t  for  service.  As  a  dernier  ressoj-tf  silver  was 
broui;ht  to  the  test,  and  a  capacious  i^an  of  that  precious  : 
mentally  made.  I  know  not  what  gold,  which  (they  say^  a 
thing,  might  do  ;  but  the  other  medium  would  not  do  at  alL 
ncid  of  the  fruit  formed  a  chemical  compound  with  the  ore,  a 
was  disappointment  and  a  compulsory  relinquishment  uf  t 
invention.  There  was  notliing  left  for  it  but  to  use  copper  pa 
cases  ;  but  it  has  been  ascertained  that,  if  the  fruit  be  remove* 
state — not  left  to  cool — no  ill  effects  are  produced.  Some  jami 
earthenware  jars  and  glass.  Several  were  opened,  being  re 
three  or  four  years*  leave  of  absence,  and  they  were  as  good  { 
they  left  home.  And,  treating  of  jellies,  I  may  note  that  t: 
here  made,  under  such  conscientious  auspices,  is  truly  what  i 
1)0 ;  and  we  know  that  there  are  few  articles  of  the  kind  more 
and  spuriously  imitated.  With  the  best  Cognac,  and  Madeira 
"  neat  as  imported,"  Messrs.  Crosse  and  Blackwell  are  now  < 


FRAXCATELLI'S  COOK'S  GUIDE  ADVEETISEB.  19 


sake  of  portability,  tin  occupying  so  mucli  less  space,  and  carriage  being  so 
expensive  to  that  far  remote  locality.  The  only  appreciable  elfoct  of  this 
substitution  is,  that  it  makes  the  jam  look  purple.  Yet,  the  demand  is 
great :  the  dijiscrs  are  jis  fond  of  jam  as  are  boys  "  home  for  the  holidays." 

PRESERVED  PROVISIONS  form  an  important  branch  of  this  extm- 
ordinary  establishment,  the  lar;;est  of  the  descrij)tion,  1  believe,  in  the  whole 
world ;  but  they  are  consequently  so  well  known  abroad,  (though  compara- 
tively so  little  used  at  homo,)  I  will  rather  run  over  a  few  items,  than  at- 
tempt to  enumerate  the  roasts,  boils,  stews,  beefs,  veals,  muttons,  Iambs,  down 
to  Bristol  tripe,  or  the  poultry  and  game  of  every  feather  and  every  fur,  or 
the  bacons,  hams,  cheeses,  and  what  not  ?  really  "  too  tedious  to  mention," 
though  exceedingly  succulent  for  the  mouth  in  more  substantial  manner 
With  some  of  them  green  peas  are  an  ingredient ;  and  among  other  stores 
I  noticed  also  green  peas  by  themselves,  in  tin  canisters  hermetically  closed, 
which  **  lot  '*  had  occupied  seventy  women  daily  for  three  weeks  in  shelling. 
By-the-by,  there  are  only  forty  men  employed  in  the  tin  factory  here 
But,  inter  alia,  they  provide  odd>shaped  cases  for  the  Yorkshire  hams,  oi 
from  eight  to  fil'teen  pounds ;  and  salmon,  ixirtially  kippered,  fro:ii 
Scotland,  and  eels,  and  lampreys,  and  haddocks,  and  herrings,  and  soles, 
ind  lobsters,  and  oysters,  and  "  all  the  edible  fishes  of  the  sea,'*  are  safely 
deposited  in  fitting  and  air-tight  tins  of  various  size  and  form.  Another 
cparate  establishment,  to  which  I  was  taken,  in  Dean  Street,  I  recognised 
IS  the  quondam  pianoforte  manufactory  of  Mr.  Tomkiason,  the  possessor  of 
omo  of  the  finest  specimens  of  our  native  school  of  art,  especially  Turners, 
t  was  once  also  the  abode  of  Talleyrand,  the  driest  of  jokers,  and  is  now 
levoted  to  dry  goods  for  exportation,  which  are  kept  ajiart  from  the  pickle 
nd  preserve  departments,  the  damps  and  vapours  in  which  would  injure 
hem.  No  wonder  that  Mr.  Albert  Smith  relished  these  familiar  luxuries 
aucli  when  ho  met  with  them  at  Hong-Kong  and  Canton.  Few  China 
ITS,  I  fancy,  could  corajietc  with  them ;  and  with  the  pale  ale — thcrmo- 
ncter  90%  with  the  punkas  going  —an  amateur  might  lick  his  lips  to  dream 
if  the  symposium!  and  no  doubt  many  did,  for,  in  tlie  year  1858,  oOOO 
forkshire  hams,  3400  sides  of  bacon,  and  25,000  cheeses  were  shipped  by 
heaai  to  India  alone. 

The  consumption  of  cork,  wire,  pepper,  and  paper  is  proportionately 
snormous ;  and  the  style  of  the  whole  afiair  may  be  surmised,  when  I 
mention  that  a  carman  is  paid  £70  i^r  annum  for  daily  carting  off  the 
locumalation  of  refuse  and  rubbish.  Some  of  the  damaged  fruit  looked  as 
if  it  might  be  marketable  somewhere  or  other  in  the  low  streets  or  suburbs : 
bat  Messrs.  Crosse  and  Bhickwell  could  not  be  inquisitive  about  ulterior 
dbmotitions,  and  I  could  not  guess. 

I  have  no  vocation  to  talk  of  syrups,  of  crystallizations,  of  confectionery 
if  every  description ;  of  plum-pudding  and  mincemeat,  to  meet  Jolm  Bull's 
Christmas  longing  at  the  anti|X)des ;  of  biscuits,  of  ix)tted  meats,  of  dessert 
baits,  of  everything  that  gourmand  could  wish  and  gourmet  enjoy,  "  asC 
inereafle  of  appetite  did  grow  with  what  it  fed  on ;  **  of  essence  of  coifee,  of 
ideiy  seed,  of  Scotch  oatmeal,  of  gelatine,  of  desiccated  milk,  and  I  knotv 
Mi  what  else ;  and  shall  only  remark,  that,  in  the  event  of  successful  inva- 
,  Soho  Square  would  be  a  prime  place  for  imi)erial  head-quarters,  vn& 
ikafn^^nntt  fn  the  victualling  line  for  staif,  guards,  escorts, "  pioneers  and  •" 
gBEieial  facts  tnd  conclusions  which  stamped  this  day  mc 


go  FRAKOATfiLU'S  G00K*8  GUIl      kDYSSSOl   SB. 


on  my  mind  remaia  to  be  impreifled  <m  tbe  mindi  of  mr  voidenk  II 
■eemed  to  me  that  this  immemie  boAiiees  was  the  trfumpL  of  the  rand 
principle  that  hooaity  ia  the  beat jpdii^.  Ln  anaiier  (tea  ^Bfaie  Boolr^  U 
three  of  the  questioDa  put  to  Mr.  Bhckwell  hy  the  Hooaa  of  OoiniiMni 
Committee,  on  the  adulteration  of  food,  in  1866,  be  npdad  that  when  tfa« 
firm  ceased  to  uae  colouring  '*  in  the  first  instance,  we  found  a  oonaidarabk 
diminution,  and  particular^  abroad;  partiea  wrote  to  na  to  aay,  that  they 
requested  their  goods  green^  as  formerly.  Now  th^  are  satisfied,  and  wc 
do  not  have  the  same  diflBculty/  And  again,  with  regsid  to  the  ap^ 
pearanoes.  such  as  I  have  referred  to,  in  esseooe  of  anch«mea :  **  At  firsi 
(answered  the  witness)  it  was  rather  prejudicial  to  us ;  but  since  that  wc 
have  found  it  rather  advantageous.*'  "  It  it  mors  to  amr  itU&rtatt  toM^ 
fmre  article  than  an  impure  one^  if  parties  will  really  take  it;**  that  is^ 
please  their  eye  at  the  risk  of  their  health.  Oh,  golden  rule  1  I  am  assuied 
that  its  truthbaa  been  wonderfully  confirmed  by  the  inoceasfl^  wiUiin  the  five 
years  that  has  since  elapsed,  in  the  stupendous  business  of  Messra.  Ctosbg 
and  BlackwelL  These  estimable  traders,  twenty  Tcers  ago,  bad  ten^meu 
and  twdve  women  (a  great  advance  then,  from  their  begiiming)  in  their 
service;  their  employment  of  regular  supervisian  and  labour  <m  their 
premises  amounts  now  to  131  men  and  118  women  1  beaidBa  hundreds  U 
occasional  workers.  Theyuse  at  the  rate  of  a  ton  of  loaf  sugar  every  dsy 
throughout  the  year.  What  a  Mont  Blanc  loaf  between  600,000  and 
700,000  lbs.  weight  of  lump  would  make  if  piled  up  all  togettier  I  And 
then,  the  river  of  vinegar— <ifl/rom  maU — (supplied  by  Potts  and  Co.  and 
Burnett  and  Co.),  to  the  extent  of  more  than  4000  half  hogsheads  per 
annum,  and  running  at  the  rate  of  2000  gallons  a  week. 

It  is  not  to  be  supposed  that  a  business  like  this  oould  be  free  fix>m  imi- 
tations, frauds,  and  forgeries.    Quite  the  reverse.    One  RngliAmitTi^  a  Mr. 

K -,  at  Boulogne,  not  only  furnished  that  fiishionable  retreat,  but  nearly 

all  Paris  (fifty  shops  of  the  Hsilse  to  two  of  the  real),  with  C.  and  B.*s  "  cele- 
brated pickles  and  preserves,**  that  is  to  say,  with  inferior  compositions, 
neatly  got  up,  yet  gross  imitations.  But  ihis  case  has  been  brought  to 
book,  notwithstandii^  the  obstacles  interposed  by  French  laws,  and  it  is 
settled  that  the  imposture  shall  be  given  up.  Calcutta  distinguished  itself 
by  similar  impositions,  and  doubtless  they  km  common  elsewhere.  Dealers 
will  therefore  do  well  to  order  from  head-quarters,  and  consumers  to  see  that 
th^  purchase  from  duly  accrgdited  agents. 

I  have  but  a  brief  addition  to  make,  in  order  to  complete  my  picture. 
The  duo  observation  of  the  decencies  and  proprieties  of  life  is  provided  for, 
and  the  comfort  and  health  of  the  workers  of  both  sexes  cared  for  with  ex- 
emplary consideration.  Tbe  new  buildings,  occupying  all  the  area  of  the 
late  Mr.  D'Almaine's  vast  musical  premises  (as  in  Dean  Street  it  should 
seem  as  if  jars  were  destined  to  succeed  harmonies),  are  surmounted  by  five 
ventilators  (by  Watson  of  Halifax),  which  convejr  sR  the  steam  and  hot  air 
<||^e  pickling  and  preserving,  and  bring  in  a  nesh  atmospheric  supply  to 
invio^rate  the  exhausted  workers.  Inhere  are  iron  doors  to  every  tier,  to  cut 
o#  #>mmuriication  in  the  event  of  accidental  fires,  and  confine  any  such 
'  misfortune  to  one  spot.  In  short,  everything  that  skill,  right  feeling,  and 
liberality  could  suggest,  sccnis  to  be  attended  to  throughout  this  vast  esta^ 
^       lent. 

IXB  BIACXWSU.,  90  *  81  8QH0  SQVABB,  LOnKXH. 


FRANCATKLLI'S  COOK'S  GUIDE  ADVEETISER. 


GAS  COOKING  APPARATUS. 


The  Best  in  the  World  at 

PHILLIPS'    MANUFACTORY, 

55  SKINNER  STREET,  SNOW  HILL, 

LONDON,    E.C. 


GAS  BATHS;   GAS  STOVES 

WITHOUT  FLUES. 

GAS  BOILERS 

FOB   HRATINO   CONSERVATORIES,   ETC. 


-•o^ 


PATENT    SAFETY   ATLAS    CHANDELIERS. 

MEDLSrVTAL    BRASS  WORK,    SUN    AND    STAR    BURNERS.    FOR 

PRIVATE    AND    PUBLIC   BUILDINGS.    &o., 

OF  A  SDTERIOR  STYLE  AND  WORKMANSHIP. 

K.B.— The  Fitzmaorice  Patent  Portable  Gas-Works. 

ALSO  PATENTEE  AND  SOUi:  MANUFACTURER  OF  THE 

SOTER'S   FTELD-KITCHEN, 

AS  IN  USE  BT  "mB  BRITISH  ARMY  AT  HOME  AND  ABBOAa 

IRON  TITHES  AND  FITTINGS 

or  A  SUPERIOR   QUALITY   FOR   GA<?.   STEAM.   OR    HOT   WATER. 


SS  FaANCAIIiLLl'a  rXKUCS  OITIDB  ADTEBTiaBS. 

BROWN  &  POLSON'S 

PATENT  CORN  FLOUR, 

111  I'lickcts,  2il.,  4,!.,  and  M. ;  anil  Tins,  Ijt. 

Hull  hxm  reorirrd  with  greet  tavoai  whererer  it  has  iiecn  msule  known,  and  a 
lii<ooiui»S  <">  atiiviii  "f  (luilf  uae  amongul  nil  cUita^,  Uiug  sititHble  for  BUnr- 
amut^L',  rudiliuca,  Coslanlu.  CtJcM,  &c.,  olio  for  tliichcniiig  Boiipa  uii]  Omviee, 
or  Hiiniily  Ixiilnl  with  milk  foui  minatea  tot  BrvaiUtt,  Supper,  im.,  &c,  nud  u 
II  Dint  for  Itifunts,  Cliililrai.  und  IqtbIjiU.  it  is  eapcciuli j  rocunmiifnilul.  being 

tir"rim.-d  ti>  Uiu  hettt  AiTovroot.  If*  coiioumption  in  tliia  conuti;  ia  yttj 
urge,  and  ita  eiloiiMOD  to  the  Oolouiaa  und  Foreign  Paxta  i»  dailj  increflaing. 
It  in  uuiSbvtcd  bj  Tnriulioiui  of  cliaiale,  and  ta  uumiBhl?  adapted  foi  dit-tury 


Tbo  mo«t  interestiDg  account  of  its  yijuc.  as  an  article  of  daHj  ote,  a 
girenin 

"  The  Leisure  Hour," 

of  May  30,  1861.  in  a  PnjHT  upon  "  Mniic  or  Indian  Com,"  from  which  tlic 
following  is  ajU'Jtnict  ;- 

■'  Erra  Dutx  the  Potato  Famine  of  1846-7,  707  litrge  qnantitlM  of  HaiM 
luTg  been  imported,  and  tha  amount  ia  still  incr»adllg;  tliii  ii  partly  ntcrablB 
to  an  isgnuon*  and  very  lODoeaifnl  method  of  manabcture,  csudnctad  at 
PAISLEY  by  Keian,  EBOWK  &  F0L80K,  an  engiBvliig  of  the  operation  in 
wtuae  facial?  i«  appended.  There  can  be  no  doubt  tliat  the  amjrlaoeoiu  ma- 
terial prepared  and  sold  by  them  haa  oil  the  sdvantagei  which  they  claim  fbi 
U,  under  the  nam*  of  PATENT  COEH  FIODB." 


Families  cnnnot  use  too  mneh  caution  in  tlie  pnrchafo  of  this  celebrattd 
niticlc,  utiier  lunda  boiuR  often  snbatitnted,  enconiaged  by  Iho  iBBati  of  ^to- 
dojent  BDnonnoemtiila.  SItiiiy  Grocexa,  Chemists,  Ilo^  wlio  enpply  tho  be^l- 
ijnalily  in  preference  to  btal-protit  articlee,  s.ll  none  but  Brows  Si  Polsos  s, 
uf  which  "The  Laiic-fflUtcs.  Jolf  £4.  It^,  "This  is  auppriar  to  unythiiig 
of  the  kind  known  '  — on  opinion  indiapuliibly  uonflrmud  hy  Bcicntiflo  teaU 
and  putdia  appreciation. 


BROWM-    AKD    POISON, 

Miuiiilbdnrsrv  nml  Pnrveyon-  lo  llcr  Slajestj ; 

PAISLEY,  MANCUESTEK,  DUBUN,  AMD  LONDON. 


PRANOATELLrB  COOE'B  GUIDE  ADVEBTIBBB.  S 

JOSEPH  ANGELL, 
GOLDSMITH,  JEWELLER,  AND  SILVERSMITH. 


Daigm  fumuhed,  Irti  0/  Charge,  for  JUtttUng  Jaedry  or  Ot 
AUeration  of  Old  FlaU. 


PLATE    LENT    ON    HIRE. 

THE  HlOflEST  PRICE  IN  CASB  GIVEN  FOB  OLD  PLATE  AND  JEWEI& 


WkAMOJtXWLLVB  QCXXB  6inDS  ADVIBT 

JOHNSON    AND    CO.'S    TEAS. 

SAVX  TOU  TRIED  TEBMf     > 

Ctttiiled  I9  Dr.  to  E  Mdnaei  and  tvsMg  imte 

»  0. 


Ckiod  tad  Pan  BiJkOK  Ts4  ^8. 2A0. 8/0, 8/^  8/4^  %^  8/B^  8/10»  and  i/O. 
g<B<i/urnfiirf  te  gg  Par<i  c/llt  IWiiil  Jginfiwi. 


BOBINSOirS  PATBMT  BARLEY, 

For  nmldng  quicklj,  and  at  naiD  eoti,  superior  BarliT  Wattr ;  twooimcDded  at  a 

tammer  drink,  oooUng  tn  ferers,  or  ibr  mothan  iiiinfaig^  waA 

muSwmAj  nutritioiia  aa  idbiti*  food. 

ROBINSON'S  PATENT  OBOATI^ 

The  moft  eateemad  and  besl  known  preparafcion  Ibr  making  pore  grod.    Ptnooa  ol 
weak  digcatiofi  or  coostipative  wit  would  derive  hSawL  from  Ha  naa. 

ROBINSON'S  PURE  SOOTOH  OATMEAL, 

For  porridge  and  oatcake.    The  analysis  of  ontmeal  proves  it  to  be  a  strengthening 
food,  and  from  its  blood  and  bone-making  principle  is  espedallj  recommended  for  jonth. 

BOBDraOV,  mXTILLS,  *  00.,  PiUTgjoii  to  tho  Qomb, 
64,  Bad  lion  Strwt,  Holbon.    litfthlifhAd  1764. 


BENTLEY'S    FAMILY     SERIES. 

28.  6d.  each  in  printed  doth. 


I.  MADELINE  ;  a  Tale  of  Auvergne.     By  Julia 

Kavanaqu.     2a.  (id,  printed  doth ;  4f .  very  handsomely  bound, 
with  gilt  edges. 

II.  THE    REV.   C.   B.   TAYLER'S   *  NOT  OF 

THE  WORLD.'    25.  6d.  printed  doth ;  4«.  M.  very  handsomely 
bound,  with  gilt  edges. 

III.  THE    MARTYRS    OF    CARTHAGE.      By 

Mrs.  Webb,  author  of  '  Naomi.*    2t.  M,  printed  doth ;  &f .  very 
handsomdy  bound,  with  gilt  edges. 
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